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Research Nutrition 


CHARLES GLEN KING, Ph.D. 


Scientific Director, The Nutrition Foundation, Inc., and Professor 
Chemistry, Columbia University, New York City 


ever succeed building and 
maintaining nation world which good will 
and high standards living prevail, the science 
nutrition and its applications must furnish 
substantial part the foundation structure. 

One’s first impression when reading research 
papers may often that researchers are working 
more and more with less and less. Mankind seems 
get lost cloud atoms, more ways than one. 
But reality, can confident that the greatest 
value from each advance derived from the fact 
that adds the resources the human mind. 
Then, better practices living follow, and these 
advances contribute the best life. 


MATERNAL AND INFANT FEEDING 


Three serious problems nutrition 

infancy have been clarified recent discoveries. 
Fatty Livers 

The disease, kwashiorkor, regarded one 
the most common forms malnutrition Africa. 
occurs other parts the world, too. 
characterized fatty livers, 
pigmentation the skin and hair, and high 
mortality rate. The background the condition 
diet very low animal protein foods. 

baffling feature has been the quickness onset, 
after the weaning period. study autopsy 
tissues from prenatal and neonatal deaths areas 
where kwashiorkor endemic led discovery that 
the mothers’ diets during gestation may poor 
that the infants develop fatty livers before birth. 
Hence, they may live through the nursing period 
state that barely wards off the signs the disease 
externally. Then, weaning, diet starchy foods 
quickly precipitates the attack (1, 2). 

Experimental work during the coming year will 
focused finding whether the disease primarily 
result amino acid vitamin deficiency, more 
likely, multiple deficiency. 


Presented the 36th Annual Meeting The American 
Dietetic Association Los Angeles, August 27, 1953. 


Celiac Disease 


Dietitians are probably familiar with the progress 
made since 1950 discovering the primary nature 
and cure for celiac disease. The condition had 
been associated with faulty fat and starch me- 
tabolism, but Dicke Utrecht, Holland, discovered 
that the disease was associated with intolerance 


wheat products (3-5). Proceeding further, 


found that the difficulty was not the starch fat 
but the protein, gluten (probably gliadin) 
the wheat. Then was learned that rye gluten and 
rye flour were also injurious and that excessive fat 
excretion had been mistaken for poor fat absorption. 
was found, still more recently, that niacin ef- 
fective offsetting the protein injury. Thus have 
another striking example the interplay between 
products protein digestion and vitamins the 
B-complex. The Utrecht reports have been confirmed 
this country Andersen (6-9). 


Tooth Decay 


their studies the effects maternal and 
infant diets dental caries, Shaw, Sognnaes, and 
their associates reported appraisal the relative 
dietary effects during the prenatal, nursing, and 
postweaning periods. These authors found’ that good 
diets during each these periods could bring about 
the development teeth that were less subject 
decay when the animals were older. These carefully 
controlled tests with animals are agreement with 
many observational studies human tooth decay 
(10-12). 

Each successive report human studies based 
fluoridation community water supplies continues 
furnish strong support for the practice. far 
have observed, every well informed professional 
group which has studied the problem objectively has 
agreed that good practice fluoridize public 
water supplies reach concentration ap- 
proximately p.p.m. There need find 
way furnishing desired intakes fluoride for 
population groups for whom fluoridized water not 
readily available. 
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SURVEYS 

Those who are concerned with nutrition surveys 
gauge public eating habits will interested 
reading the June, 1953 report the Cooperative 
Nutritional Status Studies the Northeast Region 
(16). The group found good correlations: 

(a) For hemoglobin with iron and protein intake 

(b) For blood vitamin with carotene intake 

For blood acid with intake 

Significant correlations were found also for 
gingivitis with blood ascorbic acid and (b) specific 
skin disorders with ascorbic acid, vitamin and 
Blood concentrations nutrients showed 
closer correlation than dietary records, with physical 
signs deficiency. 

studying the tryptophan tolerance women 
during gestation, Wachstein and Gudaitis arrived 
the interesting conclusion that pregnancy does 
create distinctly increased demand for vitamin 
and that intakes are commonly too low afford 
complete protection (17). 


TRACE MINERALS 


research trace minerals, perhaps the most 
interesting recent discovery was the role molyb- 
denum part the liver enzyme, xanthine 
oxidase, which active uric acid formation. 
The intakes both protein and vitamins contribute 
the liver content the enzyme The 
value molybdenum plant production had been 
established few years ago All the earlier 
studies molybdenum animal nutrition had 
illustrated mere toxicity the tradition 
cobalt, manganese, zinc, copper, and fluorine. 

another area trace mineral study, was 
Department Agriculture that about one million 
acres land the Columbia River Basin irrigation 
project required extra zinc for satisfactory crop 
production. Evidence zine 
observed first corn fields 1949, has now been 
found for twelve other important crops. further 
item this field, Scott the University Cali- 
fornia has reported that California, there are 
orchards vineyards where added zinc, boron, iron, 
manganese, copper needed. 


COLOSTRUM 


Two reports during the year were special 
interest relation colostrum. First 
discovery zine deficiency mice that had not 
had their initial allotment colostrum (30); and 
more recently, the report (31, 32) 
finding nutrient human and animal colostrum 
that was important establishing normal micro- 
biologic flora promptly the intestinal tract 
infants. Human milk normally contains much 
higher concentration the substance than was 
found cow’s milk. 
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PRENATAL INJURY 

Among the studies injury 
caused faulty prenatal nutrition, recent work 
with other nutrients confirms and extends the 
evidence gross deformities, shown Warkany 
and associates (33). now possible, however, 
emphasize the less obvious types injury. These 
changes effects eyesight, neurologic 
functions, and mental capacity. second major 
feature the new work recognition that short- 
term well deficiencies can cause 
irreversible injury sharply defined critical periods 
embryonic neonatal development. 

These newer findings include the effects brief 
periods anoxia, drug therapy (especially with 
anti-vitamins), and other forms chemical stress 
that would not have been suspected causing 
permanent injury few years ago. reported this 
year Hogan (34), congenital malformations have 
now been observed result from deficiencies 
vitamins By, and riboflavin, niacin, ascorbic 
acid, pantothenic acid, folic acid, and biotin—and 
also from simple oxygen deficiency and deficiencies 
iodine, copper, and manganese. 

Meanwhile, students public health point out 
that with control the infectious diseases, deaths 
from congenital deformities are now fourth place. 


AMINO ACID DEFICIENCIES 


Within the first few months 1953, changes 
the enzyme content deficient 
reported tests with lysine, threonine, methionine, 
tryptophan, and phenylalanine (35-38). The fact that 
changes occur very quickly animals adds interest 
the classical demonstrations Rose that even 
human subjects, deficiencies essential amino 
acids caused negative nitrogen balances within the 
first second day (39). 

The quickness with which imbalances amino 
acids, vitamins, minerals the diet induce 
changes the cellular catalysts should serve 
drive home the fact that normal, practical nutrition 
very complex process. believe the new facts 
also give strong educational support your recom- 
mendations that each meal should furnish, 
reasonable degree, balance many not all 
nutrients. not mean imply that one should 
extremist, but think the principle should 
emphasized that regular intake protective foods 
should guide the preparation each meal. 

Cuthbertson comments follows the 1953 
Annual Review Medicine (40): 


The present writer has advised against the use 
oral hydrolysates and against parenteral feeding 
except situations where the patient’s life 
danger food cannot otherwise supplied. 


similar sense, critical too frequent 
recourse tube feeding. 
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NEW VITAMINS 


The search for new vitamins means 
ended, and certainly there loss interest 
the nutrient changes that occur the digestive 
tract. Miller (41), Harper and Katayama (42), and 
Schwarz (48, 44), have reported further data con- 
cerning apparently new factors starch and yeast 
that are essential for the nutrition ducks and rats. 
These factors are practical interest also because 
their role preventing injury the pancreas 
(fibrosis) and liver (necrosis). 

Schultze (45) has also observed what appears 
new factor soybeans that facilitates lacta- 
tion rats. 

factors peanut meal (46), yeast, liver, and fish 
that are required chicks and rats. 


ANTIBIOTICS AND INTESTINAL SYNTHESIS 

Closely allied this field study the question 
how function relation nutrition 
(47-51). There increasing evidence 
are not nutrients the normal sense, but 
exert their effect indirectly the intestinal flora. 
This when beneficial appears have four 
general aspects: 

(a) Increased synthesis vitamins amino 
acids not supplied amounts adequate 
for optimal growth. 

(b) Less destruction vitamins and amino acids 
that are supplied only marginal quantities, per- 
miting more rapid growth. 

Organisms that formerly caused minor injury 
the intestinal wall are replaced others, thus 
permitting more rapid and efficient utilization the 
nutrients furnished. 

(d) Organisms which cause general systemic in- 
jury may displaced, resulting increased growth 
poultry and pigs and fewer deaths. 

Tests the University Notre Dame with 
sterile animals raised environment 
showed nutritional advantage when given anti- 
biotics (52). Possibly not news dietitians that 
pigs and chickens sometimes grow environ- 
ment that not sanitary; wonder about people. 


LIPIDS 

There has been great acceleration 
research result new techniques and some 
basic advances open the field. This stimulus has 
been due part the intimate relation fat 
metabolism diseases the heart, arteries, liver, 
kidneys, brain, pancreas-—and even cancer. 

The reports and discussions this field dominated 
large part this year’s meetings both the 
American Institute Nutrition and the American 
Society Biological Chemists (53, 54). 

Discovery the specific steps which simple 
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and complex fats are built and broken down has 
had great and immediate significance. One can 
better understand, for example, the manner which 
intakes sugar, protein, fat, and vitamins all must 
considered approaching the problems excess 
‘alories, high low blood cholesterol, and the risks 
accelerating glandular imbalances and premature 
aging. These changes link our day-to-day food habits 
directly with five the six top causes death, and 
with many others less finality their consequence. 

The old phrase derision, ‘‘He has fat 
has become applicable with striking reality the 
twenty-five million members our community who 
are overweight and are, therefore, poorly fed (55). 

conclusion, believe, despite the discourage- 
ment sometimes encounter educating the 
public and gaining support for basic research, the 
future outlook really bright. would like 
paraphrase recent suggestion Dr. 
Aykroyd: did kill Goliath, but the 
the struggle was not clear when David was 
examining the stones fit his 
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Problems Feeding the 


Tubereulous Patient 


HORACE GETZ, M.D. 


Medical Director, The Charles Cook Hastings Home, Altadena, 
California 


feeding tuberculous patients, the 
dietitian does have problems that are different. 
typical tuberculous person when presents himself 
the sanatorium has advanced case the 
disease spite our campaigns for early diagnosis. 
has also lost considerable weight. may have 
lost much per cent his protein substance 
before admitted the sanatorium. This 
clearly outlines the problems the dietitian, for 
most instances she knows she must cope with rather 
severe case malnutrition. 

tuberculous patient, too, has infection which 
contagious. The regular exit the tubercle bacillus 
route from one lung another lung through 
the nose and mouth. The discharge these bacteria 
the food tray requires special precautions 
insure adequate sterilization. 

tuberculous person also has nutritive needs 
which the dietitian can help meet planning the 
menu contain generous quantities protein, 
vitamin and ascorbic acid. These have been 
shown specifically needed the tuberculous 
person, the severity the need being proportionate 
the extent and the duration the tuberculosis 
(1). The dietitian feeding patients with tubercu- 
losis also finds that she has real problem get 
them accept and eat the food when the appetite 
There are two aspects this problem, the physical 
and the psychologic. This general review not 
complete, but gives idea the severity and scope 
the problems. 

What are the specific needs? cited above, the 
main items are ascorbic acid, vitamin and 
proteins, probably that order importance. The 
work done establish the level these nutrients 
the blood tuberculous patients 
difficult interpret. When the nutrient content 
the blood examined various stages treatment, 


there clear cut correlation the extent the 
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disease and degree nutrient deficiency. When 
fasting blood drawn from newly diagnosed cases, 
there positive relationship between the extent 
the tuberculous involvement and the degree 
nutritional deficiency (1). summary the work 
five hundred cases brings light that ascorbic 
acid deficiency was present almost all the 
cases, even those with only small amount 
tuberculosis the lung. 


VITAMIN DEFICIENCY 


Vitamin deficiency, evidenced lower blood 
levels, not profound the case minimal 
tuberculosis. Night blindness, however, almost 
always present. advanced cases, the blood level 
total vitamin always lowered. exists 
two forms the blood—as the ester and the 
lowered tuberculosis (Fig. 1). The amount the 
ester vitamin the blood may the same 
even little higher (Fig. 2). The control subjects 
the chart were volunteer veterans the Pasadena 
area, who were supposedly These low 
levels vitamin may found patients with 
relatively high level carotene (an average 
0.128 mg. per 100 ml.), indicating that the conversion 
blocked tuberculosis. doubt that much 
persons (an average 0.143 mg. per 100 ml.), but 
this conversion surely depressed tuberculosis. 

Likewise, the vitamin alcohol level may 
precipitously low while there vitamin ester still 
available, indicating that these patients there 
reduction the release vitamin alcohol from 
the ester. The alcohol considered the form 
which utilized all body tissues and withdrawn 
them from the blood stream. Both Popper and co- 
workers (3, Chicago and Glover al. (5) 
England reported the significance low vitamin 
alcohol people with infectious diseases. 

Why are the tuberculous persons night blind? 
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Mumper 
Subjects — 34 Controls 


40 


' 


Fic. Distribution vitamin alcohol plasma 
tuberculous patients and normal controls. All examinations 
were men, ages twenty forty years inclusive. Those with 
tuberculosis were examined entrance the sanatorium; 
all had moderately advanced disease. The the curves 
indicated the median observation. 
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Why the level vitamin alcohol lowered? Why 
there free carotene unconverted when the body 
needs vitamin Can these defects corrected? 
Fleischer al. (6) say they cannot change the night 
blindness vitamin therapy. This also 
agreement with our findings using vitamin 
palmitate, aldehyde, alcohol orally. 


PROTEIN BLOOD LEVELS 


The low serum albumin the blood tuberculous 
patients was ignored for many years because the 
total protein level the blood stream approaches 
the normal level most instances. The globulin 
fraction the serum protein, particularly gamma 
globulin, high because the infection. 
berculous patients, the low serum albumin level 
reflects low protein intake well retarded 
failing support with protein released from protein 
reserves. This not found cases minimal 
pulmonary tuberculosis unless the disease has been 
long standing. found almost all cases 
advanced tuberculosis. low albumin 
prolonged, eventually means low hemoglobin 
level and low total red cell count with cells that 
have normal color index. 

The other nutritional needs are not easily 
discovered. low calcium low phosphorus 
level the blood found only those individuals 
who have had untreated tuberculosis for many years 
and are advanced stage. For most the other 
nutrients not have reliable practical 
laboratory tests. 


REASONS FOR DEFICIENCIES 

What are the reasons for these nutritional de- 
ficiencies? The toxemia from the infection tends 
decrease the appetite and, therefore, the food 
consumption these patients. have reason 
feel that the toxic materials from the organisms 
affect normal fat handling the tuberculous person. 
are especially concerned with the vitamin 
problem presented the tuberculous person. 
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Number 


same subjects and controls indicated Figure 


Could this explained the basis poor 
absorption? know that almost all 
advanced pulmonary tuberculosis have ulcers 
lesions that are tuberculous nature the intestinal 
tract. also know that many these patients 
have very active peristaltic action the intestinal 
tract and that the food does not stay the usual 
time for proper absorption. However, feel this 
cannot explain all the evidence malnutrition 
found the tuberculous patient, such the failure 
release vitamin alcohol. 

Patients who are acutely ill with tuberculosis 
destroy cast off great deal acid. 
also know that ascorbic acid needed for the 
proper metabolism the amino acids. Tyrosine has 
been singled out one the amino acids that 
improperly handled the body when there not 
enough ascorbic acid (7, 8). has always been 
thought, course, that ascorbic acid direct 
detoxifier, which actually may 
combination with toxic aggregates. Ascorbic acid has 
been found repeatedly the urine tuberculous 
patients combination with various degradation 
products from proteins, presumably from 
materials well destroyed tissues. Nutrition 
workers are sure there are many more functions 
ascorbic acid the tuberculous person. takes 
anything that even approximates normal blood 
berculous person with ascorbic acid when the disease 
active phase, accompanied with fever and 
softening lung tissue. 


DIETARY LIMITATIONS 


What does all this mean the way practical 
therapeutics? The need for ascorbic acid great 
that medical problem. Only reasonable 
increase natural sources ascorbic acid the 
diet can made without disturbing the appeal 
the menu. have found that our patients will take 
orange juice daily without rebelling, but oz. 
was too much. 

The vitamin problem cannot solved the 
dietitian, either, because the need too great. 
feel that vitamin-A-rich foods should 
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the normal diet much possible. would like 
serve liver our patients once week, but 
have found that little too often. would 
like see our patients take generous quantity 
butter, both because the vitamin and the 
quantity unsaturated fatty acids that are greatly 
needed. calculating the vitamin content the 
diet have not included carotene source; only 
animal sources vitamin are counted. 


PLANNING THE DIET 


The dietitian can, however, meet the protein 
need. Our patients are offered 120 gm. protein 
more per day. have weighed back the food left 
the tray and found that patients strict bed 
rest and with out-of-bed privileges consumed 
gm. per day. The diet, then, for the tuberculous 
patient need not exceptional, except that does 
contain more ascorbic acid and quite generous 
meat, milk, eggs, and butter. The oz. fresh 
orange juice the diet the tuberculous patient 
not hardship for him take, and divided 
into two served breakfast, the 
other after the afternoon rest period. The diet 
should have enough calories insure weight gain. 
patient gains too much weight—that is, per 
cent over standard weight—we reduce the intake 
carbohydrates. 

the selection food not feel that 
need limit the dietitian except encourage the 
more generous use protein, ascorbic-acid-rich 
materials, and vitamin-A-rich foods. These need 
not, however, pushed the point becoming 
problem menu preparation. All foods should 
eliminated that tend aggravate the hyperactive 
peristaltic movement the intestinal canal, which 
many patients burdened with tuberculous 
ulcers. routine procedure have stopped the 
use onions except vegetable soup that has been 
cooked until the onions are undetectable. There are 
few other foods that also aggravate the peristalsis, 
such some the spices when used generously. 

publications this subject. The literature rather 
meager and not always easily interpreted. Fre- 
quently only one phase the problem. 
Tissue (9), 1940, published review the 
literature that still excellent source material and 
has good bibliography. 1946, Sedgwick (10) 
reported what was eaten the patients thirty 
tuberculosis hospitals and computed the needs. She 
also made excellent practical suggestions. Brewer 
al. (11) 1949 studied the food intake and 
requirements active and arrested cases tu- 
berculosis. Many others have made isolated observa- 
tions the needs for various nutrients tu- 
berculous patients. Many times these have gone 
unheeded because practical solution the problem 
was not presented. 


Feeding the Tuberculous Patient 


CONTAGION AND SANITATION 


How does one satisfactorily handle the contagious 
part the disease affects the food tray and the 
dietitian? have found that the best way 
solve this send the food into the patients’ part 
the building means ‘‘clean” carts. These are 
not contaminated the nurses when they remove 
the clean trays. After the meal has been eaten, the 
brought from the dishwashing room. This then 
pushed into the contaminated dishwashing room 
where the food scraps are removed and the dishes 
and trays washed mechanical dishwasher. The 
temperature recommended the manufacturers 
these dishwashing machines, namely 160° 180°F., 
quite adequate. 

Tuberculosis not spread the germs the dishes. 
Tuberculosis can only from one patient another 
tiny infecting nuclei that are blown out the 
patient, stay suspended the air like tobacco 
smoke, and are turn breathed new host 
entirely through the bronchial tree into the air 
cells (12-14). The tubercle bacilli the con- 
taminated food trays could menace only 
they were resuspended tiny nuclei, small that 
they can pass through the finest terminal branches 
the bronchial tree. This unlikely with our modern 
methods dishwashing. Our goal, therefore, should 
insure clean dishes and their removal from the 
dishwashing machine without being contaminated, 
after which they are placed back into the 
kitchen. There justification for 
boiling dishes. Obviously, one does not need 
resort the use paper plates, although use 
paper containers occasionally, and serve milk 
paper containers. 


FOOD SERVICE 


Now the presentation the food: 
believe should appetizingly prepared 
possible and should presented tray that 
appealing. This means tray that decorated with 
attractive tray cover, which varied from time 
time. Also, considerable holiday decorations are 
order, and dishes should used that add the 
attractiveness the tray. feel that large tray, 
and other foods, side dishes may used, avoid 
the various foods being mixed the plate. 
not eliminate tea and coffee but see that they are 
used moderation. The patients are not permitted 
have alcohol the premises, and not allow 
them smoke (15). 

There one other subject that essential the 
acceptance food the patient. The dietitian 
must have complete cooperation the nursing 
staff; and there must excellent spirit 
cooperation between the two departments. 
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patient greets his tray with disgust and this 
fortified few choice remarks from the nurse 
the undesirability the food, the patient 
certainly not helped eat the food which 
important him. The nursing staff should see the 
importance keeping the patient the proper 
attitude and discourage all uncomplimentary 
remarks about the food. This can become vicious 
habit and completely ruin all the 

When one considers the nature tuberculosis, 
affects man, see that the disease primarily 
medical disease. Although surgery has assumed 
prominent place treatment the present time, 
feel there will return more complete 
medical handling tuberculosis, 
intervention surgery except assist certain 
definite mechanical problems. The present-day 
drugs” for the treatment tuberculosis 
are not the answer the medical problem, but 
believe there will day when the disease will 
almost entirely the hands the medical man. 
This means, course, that the dietitian will continue 
very vital part the team. the patient 
who must fight his own disease with his own natural 
mechanisms. All can assist him. 
must have the food fight this battle, and the 
dietitian—in combination with the medical man— 
who will see that this need met. 


SUMMARY 


The dietitian important member the 
therapy team treating persons with tuberculosis. 
Her task see that they get and will eat extra 
vitamin ascorbic acid, and animal protein. The 
need for vitamin and ascorbic acid great 
that medical problem. 

Vitamin metabolism particularly disturbed. 
Data are presented which show the blood level 
berculosis the presence normal levels carotene 
and vitamin esters, indicating profound weakness 
release the free unbound vitamin alcohol. 

The sanitary problem presented the tuberculous 
patient can solved proper serving and dish- 
collecting routines and good washing the dishes. 
Tuberculosis not spread the germs the dishes; 
they must resuspended the air tiny droplet 
nuclei, small enough breathed through the 
entire bronchial tree into the air cells. 
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Breads 


ingredients don’t always result bread with special nutritive Dr. William 
Bradley, Scientific Director the American Institute Baking, told food editors con- 


vening Chicago October. 


From the praise given wheat germ, for instance, the consumer could expect that the 
nutritive value bread containing would have been increased far more than may true. 
When used the same proportion whole wheat bread—3 per cent weight the 
flour—wheat germ contributes only per cent much thiamine, per cent much ribo- 
flavin, per cent much niacin, and per cent much iron does enriched bread. 

“Soya,” too, may imply far greater nutritional improvement than actually exists. Bread 
containing soya flour more beneficial than enriched bread. 
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Calcium and Phosphorus Metabolism 


Women with Active 
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centuries, generous intake 
milk has been recommended for patients with pul- 
monary tuberculosis. Support has been given this 
dietary recommendation the fact that calcifica- 
tion fundamental process the healing tuber- 
culous lesions. Getz and co-workers reported (1) 
that the range serum calcium values tuber- 
culous patients was similar that non-tubercu- 
lous individuals except cases far advanced, 
active tuberculosis. Studies calcium retention 
patients with pulmonary tuberculosis have been 
limited; however, Johnston (2) has reported that 
tuberculosis was associated with increased nega- 
tivity calcium, phosphorus, and nitrogen reten- 
tions adolescents. 

The need for teaching the fundamentals good 
nutrition tuberculous patients has been recog- 
nized. Failure patients accept the premise 
that liberal diet necessary adjunct their 
treatment was demonstrated survey food 
habits tuberculous women one sanatorium 
(3). The amount milk taken beverage varied 
from none four glasses per day, and many re- 
jected servings citrus fruit, meat, and green and 
yellow vegetables. recognized that nutrition 
education can become more effective data are 
available support dietary recommendations. This 
paper reports the calcium and 
tions six tuberculous women and presented 
support the hypothesis that the physiologic 
requirement for calcium increased tuberculosis. 


EXPERIMENTAL PROCEDURE 


The subjects were six women with moderately 
advanced, active pulmonary tuberculosis who were 
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patients the Ingham County Sanatorium 
Michigan. The women were from twenty-five 
thirty-nine years age; their body weights ranged 
from 48.2 54.6 kg. Studies the riboflavin, 
nitrogen, and thiamine metabolism the six pa- 
tients have been reported (4), and details the 
experimental pattern, methods collection 
metabolic material, and the subjects 
were included the previous report. The subjects 
were observed for two weeks the customary 
hospital diet; following this, adjustments 
and phosphorus intakes were made variations 
milk intake. For Periods and the subjects were 
restricted 300 gm. milk daily; for Periods and 
the milk intake was increased 1200 gm. per 
day. Each period consisted fourteen days 
dietary adjustment followed seven-day balance 
period during which aliquots food were taken and 
complete collections urine and feces were made. 
Daily vitamin supplements equivalent 300 I.U. 
vitamin 5000 I.U. vitamin and 300 mg. ascor- 
bic acid were given during the four periods, and 
mg. riboflavin per day were given during Periods 
and The content food and excreta was 
determined the method modified 
Stearns (5), and phosphorus was determined 
the method Fiske and SubbaRow (6). 


RESULTS AND DISCUSSION 
Calcium Metabolism 
Preliminary analyses the data indicated that 


daily supplement mg. riboflavin per day 


Periods and had apparent effect 
and phosphorus retentions. One subject, G., 
received from 0.48 0.80 gm. calcium daily from 
drugs administered therapeutically. Another sub- 
ject, H., added food supplement* the milk 
and thus increased her intake calcium. The 
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Sp= 0.126 


Calcium per hours 


intake-gm. per hours 
Distribution intake and retention data 
for six women with active tuberculosis. 


cium retentions these patients were the same 
magnitude those the other four subjects. There- 
fore, data for these subjects have been grouped 
with those for the others. 

Table presents the average calcium retentions 
graded calcium intakes for the six women. The 
average retention calcium per day was —0.15 gm. 
mean intake 0.73 gm. daily and —0.16 gm. 
mean daily intake 1.15 gm. Only two patients 
were found have positive retentions 
intakes below 1.29 gm. per day. Four the six re- 
tained calcium intakes ranging from 1.30 1.69 
gm. per day; the average daily calcium retention 
was 0.18 gm. this range intake. 

Values for urinary calcium were similar those 
reported for apparently healthy women (7) and 
ranged from 0.06 0.20 gm. per day. The regression 
urinary calcium calcium intake was significant 

The relationship calcium intake and retention 
the six women shown graphically Figure 
The regression line was calculated according the 
equation, bx. From this regression, cal- 
cium equilibrium for the subjects can predicted 
intake 1.22 gm. calcium per day. The pre- 
diction expressed terms body weight was 20.58 
mg. per kilogram per day. The average regression 
intake retention was significant for 
the six subjects when the units were expressed 
grams per day 3.33; 0.01) and when ex- 
pressed milligrams per kilogram body weight 
2.33; 0.05). However, inspection regres- 
sion lines for the individual subjects showed that 
the regression calcium retention intake was 
linear for only five the six. The calcium retentions 
for one subject, W., were not related intake. 
Calcium retentions for the successive periods for 
this subject, grams per day, were —0.28, +0.24, 
—0.33, —0.19, and —0.51 daily intakes 1.12, 
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TABLE 


Mean retentions calcium graded intakes 
siz women with active tuberculosis 


|NUMBER 


RANGE OF NUMBER MEAN MEAN | WEAN CALCIUM POSI- 
TIONS 
gm./24 hr. gm./24 hr. gm./24 hr. gm./24 hr. = 
0.90-1.29 
| 


0.84, 0.82, 2.11, and 1.88 gm. respectively. When 
the predicting equation for calcium retention 
intake was calculated for five subjects (omitting 
values for W.), was found that calcium equi- 
librium could predicted intake 1.15 gm. 
per day 19.33 mg. per kilogram per day. 

The calcium intake predicted for equilibrium for 
these tuberculous patients higher than intakes 
predicted previously for 
apparently healthy women. Studies with women 
have indicated that calcium equilibrium could 
predicted intake 0.88 gm. per day for 
women thirty thirty-nine years age who were 
following their customary pattern food intake 
(8). al. (9) found from studies college 
women that intake 0.82 gm. per day could 
predicted for calcium equilibrium when the subjects 
were self-selected diets. study, equi- 
librium lower calcium intakes for sub- 
jects controlled experimental diets than for 
those self-selected dietary routines. The subjects 
the present study chose their diets from the foods 
served them the hospital. Thus they had less 
freedom choice than subjects who are observed 
their homes, although the pattern study per- 
mitted more variation diet than the customary 
controlled balance experiment. 

Hegsted (10) has questioned the definition 
minimum daily requirements for nutrients such 
protein and from metabolic studies sub- 
jects self-chosen diets. This paper does not at- 
tempt establish the minimum needs the 
tuberculous patients who were studied but rather 
interpret data for these subjects the utilization 
and phosphorus graded intakes. The 
capacity apparently healthy adult women 
retain calcium intakes greater than required for 
equilibrium has been reported Ohlson al. (8). 
These data indicate that these tuberculous women 
possessed similar capacity for retention; 
but the intake which retention might ex- 
pected was greater than for healthy women. 

The apparent increase requirement for calcium 
these tuberculous women indicates disturbance 
utilization pulmonary tuberculosis. 
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TABLE 


Mean retentions phosphorus graded phosphorus intakes 
women with active tuberculosis 


|NUMBER 


RANGE OF NUMBER MEAN MEAN | MEAN |OF POSI- 
PHOSPHORUS OF | PHOSPHORUS | URINARY PHOSPHORUS | TIVE 
INTAKE CASES INTAKE | PHOSPHORUS RETENTION RETEN- 
TIONS 
gm./24 hr. gm./24 hr. | gm./24 hr. gm./24 hr. 
0.90-1.29 
2.10 and 
above 2.62 0.93 1.07 


This condition cannot explained easily factors 
generally associated with the absorption and utiliza- 
tion calcium. There was evidence intestinal 
tuberculosis among the subjects. daily supple- 
ment 300 I.U. vitamin was provided through- 
out the study, and doubtful that calcium 
absorption was impaired lack vitamin 

The interrelationship protein intake and 
cium absorption has been reported (11). 
study, lower intakes calcium 
taneously with reduced intakes protein and 
phosphorus. However, average 8.9 gm. protein 
nitrogen was supplied daily during the periods 
reduced calcium intake, and might expected 
that this amount would adequate protect 
utilization. 

relatively high incidence lowered gastric 
acidity among tuberculous patients 
reported (12). Impaired calcium absorption might 
expected accompany hypoacidity. However, 
measurements gastric acidity were not made for 
these patients. 

Subject was the only one who was con- 
sidered underweight. Her average weight was 
48.7 kg., and her height was 166 em. She was 
confined entirely bed rest; the others were 
permitted walk the bathroom once daily. This 
patient originally was admitted the sanatorium 
with far advanced, bilateral cavernous pulmonary 
tuberculosis. Bilateral pneumothoraces were initiated 
and continued the sanatorium for year when 
the patient left against medical advice. She was 
readmitted the sanatorium eight and half years 
later. Physical examination that time showed ‘‘an 
undernourished, adult white woman appearing 
older than her stated age and chronically The 
period study for this patient began two months 
after readmission and continued for six months. 
Her red blood cell count was 4.81 million per 
millimeter, and the average hemoglobin value was 
12.5 gm. per 100 ml. Her average creatinine excretion 
was 0.94 gm. per day. The subject was positive 
nitrogen balance during the study. She showed less 
emotional stability than the other subjects and was 


and Phosphorus Metabolism Tuberculosis 
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Phosphorus retention-gm. per 24 hours 
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Distribution phosphorus intake and retention 
data for six women with active tuberculosis. 


regularly disturbed Monday mornings 
bronchoscopy with aspiration fluid. Following the 
study, the patient was given 0.5 gm. streptomycin 
daily. Operative treatment included decortication 
and re-expansion the right lung followed 
thoracoplasty over the left upper lobe. The patient 
has since been discharged from the sanatorium 
following arrest the tuberculosis. The degree 
her undernutrition, the severity her tuberculosis, 
and her response emotional stress may have been 
factors related the failure relationship between 
intake and retention. 


Phosphorus Metabolism 


The average phosphorus retentions the women 
graded intakes phosphorus are given Table 
The mean phosphorus retentions were —0.07, 
0.05, 0.04, and 1.07 gm. per day mean 
intakes 0.73, 1.06, 1.46, 1.88, and 2.62 gm. per 
day, respectively. Values for urinary phosphorus 
showed steady increments with increase 
phorus intakes. The relation 
phosphorus and intake was statistically significant 
5.43; 0.01). Wide variations phosphorus 
retentions were observed for Subject Her 
average daily phosphorus retentions grams per 
day for the four periods were —0.42, 0.11, —0.31, 
1.07, and —0.27 intakes 1.34, 1.01, 0.94, 2.62, 
and 1.75 gm. per day, respectively. 

Individual intake and retention values and the 
regression line predicted from these data are shown 
Figure Inspection the scatter diagram 
shows that daily intakes below 1.3 gm. phosphorus, 
two cases positive retention, four cases equi- 
librium, and seven negative phosphorus retentions 
were observed. intakes above 1.3 gm. phosphorus 


é 
} 
' oo 
4 
FES 
: 


Journal The American Dietetic Association 


per day, the number positive retentions exceeded 
the number negative retentions. The regression 
phosphorus retention intake highly 
significant 3.73; 0.01). The intake 
phosphorus required for equilibrium for the subjects 
was predicted 1.38 gm. per day. 

The phosphorus intake predicted for equilibrium 
for the patients greater than the prediction 
1.00 gm. phosphorus per day reported McKay 
al. (9) for college women self-selected diets. 
However, the value only slightly greater than the 
prediction 1.25 gm. phosphorus per day reported 
Ohlson al. (8) for women ages thirty thirty- 
nine self-selected diets. The test was used 
determine whether there was significant difference 
between the coefficients regression phosphorus 
retention phosphorus intake for the tuberculous 
women and for the subjects studied Ohlson and 
co-workers. The difference between the regression 
coefficients was not significant 1.14). 

Dietary recommendations are customarily based 
the assumption that the protein and calcium 
intakes are adequate, the intake phosphorus also 
will adequate. Data for the phosphorus intakes 
and retentions these patients support the applica- 
tion this premise feeding tuberculosis. 


NUTRITION TUBERCULOSIS 


Metabolic data previously published (4) and the 
data reported here indicate that the metabolism 
these patients with respect nitrogen, phosphorus, 
riboflavin, and thiamine was similar that women 
free from the disease, but that calcium metabolism 
was adversely affected tuberculosis. Earlier 
studies (3) have demonstrated that ascorbic acid 
requirements are increased The 
possibility that vitamin utilization also affected 
was suggested the studies blood constituents 
tuberculosis reported Getz and co-workers (1). 

Balance experiments provide opportunity 
observe the metabolic performance the individual 
but not give quantitative basis for establishing 
dietary requirements. Early 
century, the dangers were 
recognized; however, dietary intakes 
culous patients should provide amounts 
trients adequate for some tissue storage. Essentials 
liberal diet with provision for quart milk 
per day and supplemental ascorbic acid would seem 
desirable for the tuberculous patient. 


SUMMARY AND CONCLUSIONS 


The intakes and retentions calcium and 
phosphorus six women with moderately advanced, 
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active pulmonary tuberculosis were studied. Average 
calcium retentions grams per day were —0.15, 
—0.16, 0.18, 0.19, and 0.56 daily mean intakes 
0.73, 1.15, 1.55, 1.79, and 2.30 gm., respectively. 
daily intake 1.22 gm. calcium was predicted for 
equilibrium under the conditions the 
study. This intake exceeds values 
ously for apparently healthy women. 

Average phosphorus retentions grams per day 
were —0.07, 0.05, 0.04, and 1.07 daily 
mean intakes 0.73, 1.06, 1.46, 1.88, and 2.62 
respectively. intake 1.38 gm. per day was 
predicted for phosphorus equilibrium. This was not 
significantly different from values reported the 
literature for apparently healthy women. 
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Thirty-four states now have legislation requiring the cooking garbage fed swine. Six 
have such laws, and four have turned down proposals cook garbage. Two don 
want laws this type because they not want garbage—raw cooked—fed hogs. 
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Professor Medical Social Work, Medical Center Syracuse, 
State University New York 


CAN the patient helped 

understand and accept changes food 
habits, and whose job it? The heart the problem, 
course, lies the task improving the food 
patterns cultural groups and families because 
individual food patterns are molded 
mighty Improving the food patterns the 
masses the work the nutritionist, but the 
hospital dietitian cannot wait for cultural and family 
patterns change. The therapeutic diet for the 
obese, the malnourished, and the sick means the 
immediate changing habit that deep-seated, 
that has meaning totally unrelated food elements 
and caloric value. The old pattern will not give 
way easily. The patient must want something more 
than wants his customary food. Further, must 
understand and accept the reasons for the change 
order get what wants, presumably the regaining 
his health. This, then, becomes 
sponsibility the hospital dietitian—to help him 
understand and accept. She does not carry this 
responsibility alone, shall discuss later. 

When the patient the hospital, his food intake 
can controlled more than after his discharge. 
However, the control the hospital largely 
negative; the patient cannot eat what not the 
tray (not mealtime anyway). But, except 
unusual instances, one stands over him see 
that every crumb eaten. Good nutrition involves 
what one does and does not eat, particularly 
therapeutic diets. Perhaps the patient makes 
protest: you, yes, everything all right; 
just don’t believe want carrots tonight.” 
remember sweet lady who lived ninety-two 
spite her habitual avoidance vegetables. 


Presented the 23rd Annual Meeting the New York 
State Dietetic Association Syracuse, April 24, 1953. 
This paper was the keynote speech preceding panel dis- 
cussion Patient and What Eats—Whose Con- 
cern Addition the Other members 
the panel included nutritionist, dietitian, hospital 
administrator, and physician. 
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Many foods passed her with comment, but 
someone suggested, you like some peas? 
They are young and unusually good today,” her 
characteristic reply was, thank you. They are 
very nice, I’m sure, for those who like them.” 
Somehow, you could not argue with her about food; 
all food was good, you liked it, but her interest 
was extremely limited. 

What the goal the dietitian? not least 
akin proof the pudding the eating’’? 
Toward what end the careful calculation, the 
search for variety within limited sphere, the effort 
get the right amount this and that the right 
cost, and the effort cover the lack salt with 
other tastes which will help make the dish palatable? 
the goal reached the person for whom all this 
effort expended does not eat the proper food? 
Does not the dietitian her part when she puts 
the food the tray the list? Cannot 
the patient his part? Sometimes yes, sometimes 
no; most often yes, helped understand 
and accept what should and should not eat. 


THE DIETITIAN’S RESPONSIBILITIES 


How can the dietitian assume responsibility for 
helping the patient receptive food she 
prepares for him she busy all day with her 
pots and pans, her forms and lists? One part her 
job, see it, get the food the tray (directly 
indirectly); the other part improve the 
receptivity the patient for the food (directly 
indirectly). suggest that dietitian’s time should 
divided judiciously between the two. feel 
you withdrawing, skeptical? can 
guess some dietitians are thinking, you ever 
been diet kitchen and you understand all 
what must Yes, have. was intrigued 
and impressed what saw, particularly the 
many individual preparations that were being made. 
could see that big job was being done and 
carefully done; but still contend your job has two 
parts and that preparation the patient and 
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helping him change his food habits are funda- 
mental getting the proper food his tray and 
the proper lists made. 

not know whether these two parts the job 
take equal amount time—that depends 
how much help you have the kitchen and your 
desk—employees who can trusted put the 
right ingredients the custard and check the diet 
sheet formula. This know; you cannot rely 
the ward maid who carries the tray the patient 
bring you understanding the patient you are 
feeding. She can tell you what was was not eaten, 
but not why. The peculiar talents and specific 
edge the dietitian are necessary for this part 
the job, well other parts. 


ADAPTING CHANGES EXISTING HABITS 


When one tackles the eating pattern indi- 
vidual, one tackling highly personalized matter. 
One trick keep the food nearly possible 
like that which customary the individual. How 
can that possibly known unless the individual 
has opportunity tell the dietitian what 
likes, what usually eats, what his wife can and 
does prepare, and what selects when given 
menu? will likely not take the initiative 
think there anything peculiar about his food, 
his food habits; will take them for granted. 
must, therefore, engaged conversation about 
his food. the dietitian with her broad and 
specific knowledge food ingredients, combinations, 
and calories who prepared combine into diet 
the understanding the man with the medical 
necessity. 

illustration, saw acquaintance eating 
fruit pie and black coffee for breakfast recently. 
far know, well and that his breakfast 
whenever can get it. Personally, not think 
very good breakfast; prefer fruit juice, 
egg, toast, and black coffee. doubt his breakfast 
unable say what wrong with it. The 
peaches are not dish, but crust; the flour 
and fat are piecrust instead the toast; the 
sugar the pie instead the coffee. Thus, 
resort personal pattern and preference. sure 
dietitian would list fruit pie and black coffee 
for breakfast, even though told that this man 
preferred it. You could and would give him good 
reason why that not good breakfast, reason 
perhaps that could accept (he intelligent, 
professional man). 

doubt you must often work around pie for 
breakfast, but you could give countless examples 
from your experience unique and even bizarre 
food patterns. The dietitian sometimes hard 
pressed work out acceptable diet the food 
patterns are too peculiar, but believe that insofar 
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possible she should start with 
preferences. You recognize the validity this 
offering choice menu whenever possible. One 
might ask, carrying the idea too far 
take individual preferences into account 
therapeutic While you are and 
motivating the patient change, why not aim 
toward the ideal menu? goal might thought 
too limited, but reasoning born out ex- 
perience trying help people change. First, you 
cannot change them; you can sometimes help them 
make changes themselves their way life. 
Second, people make changes small steps and 
small ways better than they take 


RECOGNIZING OBSTACLES 


The dietitian may need extend her sphere 
influence beyond the patient his cook. Here she 
may run into complications. Does the wife want 
help the patient get well badly enough cook 
two pots? When all this achieved, the final goal 
must take into account balance between enough 
but not too much concern about food, the patient 
going maintain healthy attitude. 

Whenever possible, cultural patterns should 


allowed. this impossible, then the dietitian 


should acknowledge the patient that she under- 
stands what likes and what was used 
being denied him and she knows the going will 
tough. She can let him know she appreciates the 
difficulties these new patterns present for him; she 
may help him hold onto something important 
recognizing that mother’s food was good. his 
disease that has produced the need for change, not 
that the food was depending upon and enjoying 
was bad. any case, should not expected 
say likes the new food; enough that 
it, only first medicine, and that eventually 
comes feel good enough. The right like 
not like may important hold onto after one 
has lost the privilege choice. 


MOTIVATING THE PATIENT CHANGE 


Methods helping person understand and 
accept the need for change are highly important. 
Intelligence plays relatively little part what 
hence, intellectual approach has limited 
value, although the easiest use. this 
approach, one needs only give accurate informa- 
tion and give clearly. The relative merits 
saltless over salted soup vegetables tough one 
get across. One explains, one repeats for emphasis, 
one augments demonstration, and, for good 
measure, one adds written list for future reference. 
this approach, the specialist tells the person what 
should and why. far good, but the 
needs preceded with the preparation 
the patient for learning and must followed 
much more. 


TRA 

AX 

J 

Mag 

= 

€ 

i 


JANUARY 


The patient must want change his pattern 
eating; must want change enough offset 
the force his habit years. must want 
change the food pattern because wants something 
more than wants his customary food. may 
want get back work, feel like himself again, 
feel safe. may accept change because there 
something wants avoid. may want 
avoid pain, weakness, diabetic coma. What 
willing about his food when his own 
will relate his comprehension the relation 
food what wants avoid gain. 


INTERVIEWING AND LISTENING 


Only from the patient can learn the meaning 
him his disease, the meaning food him, 
the meaning changing his ways life—in short, 
the problems facing. The dietitian must listen 
him with ears that hear. Often telling her 
very important things she could but hear what 
saying. the approach the patient that 
teacher, then the dietitian may full what 
she needs say that she cannot listen the 
patient. The result such interview may 
that the dietitian has performed well far giving 
out instruction but very poorly far acquiring 
understanding which base her instruction. 
The patient often has need unload what 
his mind and the things which are bothering him 
before can accept new vessel may 
have emptied before can The pa- 
tient may under stress and anxious, both about 
his illness and his personal and social situation, and 
some this will come out the discussion his 
diet. The initial approach the patient most 
productive when the spirit that sympathetic 
this focusing the things that are con- 
cerning the patient, can begin understand him 
person and what against. The change 
his diet will only one these things. 

One the most important tenets interviewing 
that every must made protect the 
patient’s self-esteem. This essential the 
patient going feel free communicate. Further, 
the interviewer does not protect his self-esteem, 
may necessary for the patient involve part 
his energy efforts himself. critical 
attitude expressed word gesture will hamper 

The interviewer must alert the patient’s 
behavior well what saying. The sick 
person often expresses feelings and attitudes more 
his behavior than speech. Babcock wrote 
(1), “It easier show discouragement through 
anorexia than explain that one feeling 
inadequate and depressed the presence 
frightening disease disheartening 


The Patient Focus Attention 


the dietitian realizes that the person, his prob- 
lem, and his goals must understood before she 
can help him effectively, she will know that she can- 
not undertake the interviewing process hurried, 
superficial way. she must rush through the inter- 
view and feels the need hurry the patient, will 
difficult hear what saying. Also, the 
patient has language handicap, requires patience 
maintain sympathetic relationship that will 
enable one find out with him.” 


THE INTERVIEWER PERSON 


The interviewer well the patient has 
personality. Her attitudes and feelings are im- 
portant element what going between her and 
the patient. These may get the way hindering 
her ability hear what the patient saying about 
himself, and also behavior and reactions that are 
observable the patient and that block him from 
continuing talk freely. 

all have attitudes toward various types 
behavior and specific kinds problems, such 
dependency, lack aggression, and 
characteristics particular culture religious 
practice. differ our attitudes toward persons 
who not stick their diets, persons who eat too 
much according our standards, and persons who 
not have hearty enjoyment food. These 
attitudes depend our own make-up, social class, 
and culture. remain ignorant and unconscious 
these attitudes within ourselves, will interfere 
with the effectiveness our interviewing. 

not important that the dietitian and the pa- 
tient feel alike about these things. important 
that she does not dislike the patient that her 
actions not express intolerance criticism which 
will cause him withdraw from her. his prob- 
lem. She trying help him with it; this 
means some acceptance him and life 
has taught him be. One need not like the over- 
eating, for example, what the patient doing 
himself overeating, the pressures life 
that made him overeat. The tolerance must 
toward the patient who, beset with his problem, 
does these things himself. The dietitian’s job 
understand why does them refer him 
someone who can understand why does them. 

Further, she must recognize that from early child- 
hood there feeling associated with the person who 
gives and who withholds food. Unconscious atti- 
tudes toward the early food giver, the mother, may 
carried over the dietitian who, through the 
diet, gives and withholds later period. True, 
the patient’s condition which makes the dietary 
change necessary and the doctor who deter- 
mines what modifications must made, but 
the dietitian who involved saying the patient 
what must and what must not eaten. Resent- 
ments toward this restriction and hostility engen- 
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dered withholding should understood for 
what they are. the dietitian can understand that 
these are resentments toward the restriction and 
not toward herself person, she will not feel 
need react personally the patient’s resentment. 
Acceptance his feelings, whatever they are, pre- 
pares the way for further motivation. 

Recognition the patient’s efforts toward the 
goal one means motivation when the path 
not easy take. reminded conversation 
between doctor and social worker. The doctor 
saw number overweight patients the medical 
clinic, whom had put diet 1000 1200 
calories; many returned the clinic week after 
week—not few pounds lighter but few pounds 
heavier. tried good job with these over- 
weight women; quite understandably was disap- 
pointed and, times, irritated. Much too often 
used the technique known lashing.” 
the same time, was also serving well known 
course” the medical consultant. One 
day commented the social worker: cannot 
understand it. The women the course run their 
tails off, like it, and pay for it. get somewhere 
with them.” The social workers who had observed 
the technique used with the clinic 
patients remarked, they pay for and like 
it, but someone pats them the back for every 
small achievement they Encouragement and 
praise for small well large achievements and 
for building morale for the task are important. The 
person who trying motivate others must remem- 
ber that many forces operate each individual. 


COOPERATIVE WORKING RELATIONSHIPS 


The dietitian need not rely solely herself for 
understanding the patient. The doctor responsible 
for individualizing the patient’s treatment, medi- 
speaking, and identifying the need. From the 
doctor from the chart, the dietitian obtains 
clear understanding the medical condition and 
recommendations for this particular patient. The 
doctor may able give far more information 
than the medical necessity. Here come 
important point. Should not the dietitian always ask 
the doctor for any information has about this 
patient and his social situation? Should she not ask 
him about any behavior that would help her 
working with the patient? The nurse knows the pa- 
tient, and the social worker may. The nurse has 
observed him typical perhaps critical situa- 
tions. What have the nurse and social worker ob- 
served that might helpful—his reaction disease, 
diet, overtures help, problems they 
were manifested? These persons may consulted 
before the dietitian sees the patient after; but 
somewhere this attempt understand the pa- 
tient and his problem, the doctor, nurse, social 
worker, and dietitian need share their under- 
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standing with each other. Each needs the others’ 
findings which were gained giving service; each 
needs see the patient from other viewpoints. 

But, does the dietitian have time all this? 
answer is: how important the job for which 
you are responsible? never take time 
the job quite well enough, must repeat time 
and time again. can more costly the long 
run and much more discouraging. 

the dietitian proceeds with her understanding 
the patient and his problem food, she will 
undoubtedly learn many problems the patient 
which not fall within her province. Some these 
may need referred the doctor, some the 
nurse, and some the social worker. Again see 
the value sharing information with the members 
the hospital team and attempting help the 
other understand when his particular services are 
needed. The dietitian may acquire information 
which throws light difficulties family relation- 
ships, the province the social worker. For ex- 
ample, management diabetes showed that many 
the patients who went into coma had personal 
problems. common manifestation was that the 
patient “forgot take his This 
not the insulin-taking, not the diabetes, but 
the life situation. One patient when she 
had quarrels with her mother. The overeating and 
the forgetting the insulin are manifestations 
response the life situation. Realization the 
dietitian that the management disease she 
working with problem high emotional import 
can help increase her perception and appreciation 
the patient’s problem and effort. must 
appreciated that all the facets this problem 
are not within the patient’s conscious control. 

you think important know the patient 
whom you feed and for whom you plan diet—his 
ideas about good food, his willingness ask his 
cook extra bother shop and prepare 
extra meals, his understanding the relation 
food his condition? you think is, have you 
arranged your schedule that you can know the 
patients? not, what stands your way? your 
administrator were helped understand how im- 
portant you believe this be, would enable you 
hire sufficient employees the kitchen that 
you could spend more time with the patients? Does 
your job description include among your duties the 
responsibility for knowing the patients and for 
working with other members the hospital team? 
you seek understand the patient well 
instruct him? These questions are pertinent when 
the patient becomes the focus attention. 
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Pretesting Pamphlet for 


Reader Comprehension 


MARIE FORD and RUTH 


Sections Health Education and Maternal and Child Health, 
Minnesota Department Health, Minneapolis 


STUDY made the Bureau Human 
Nutrition and Home Economics (1) reveals that 
the nutrient which diets urban 
families most frequently fall below the National 
Research Council’s recommendations. This finding 
has important implications for nutrition education 
programs with reference the dietary significance 
milk. 

One way supplement and reinforce such pro- 
grams through the distribution literature. 
the preparation such material, the customary 
procedure obtain the comment and criticism 
qualified professional people, method which 
guarantee that the information presented 
will understood and accepted the people for 
whom intended. 

When the Minnesota Department Health 
decided revise pamphlet the nutritional im- 
portance milk, seemed worth while di- 
rectly representative sample the special 
public for whom the booklet was intended, namely, 
the housewife, get answers two basic questions: 
(a) homemakers understand 
importance milk and milk products their daily 
menu planning? (b) they not know the essen- 
tial facts, what extent can they acquire and re- 
tain this information from printed material? 
Knutson (2) points out, health education materials, 
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like all data for mass communication, are useless 
unless they can understood and correctly in- 
terpreted the public they are reach. 

could measure the difference the 
edge the dietary significance milk between 
group women who had read our preliminary ma- 
terial and group who had not, might obtain 
helpful data that would contribute more ef- 
fective pamphlet. Budget considerations and limited 
personnel ruled out the possibility elaborate, 
time-consuming pretest. Our tools were simple but 
scientifically approved research techniques. 

The method one that persons with limited 
knowledge statistical techniques can apply. 
Where agency does not have trained statisti- 
cian, there are usually community resources from 
which advice and guidance may obtained. Such 
projects need not involve appreciable expendi- 
ture funds. 

Each step the process helped produce 
more effective pamphlet, and have im- 
portant implications for over-all program 
nutrition education. The entire procedure con- 
vinced the advantage pretesting educational 
literature. 


EDITORIAL OBJECTIVES 


thorough study all available literature 
the subject was the first step preparing the ma- 
terial for the pamphlet. This exploratory work 
focused attention the pertinent information that 
should included. 

recognized that telling people that milk 
good for them not enough. People many things 
without knowing all the reasons for their actions, 
but made basic assumption that the house- 
wife knew why milk is- important the diet, 
these reasons might helpful motivating her 
increase her use milk and milk products. 

Such motivation must within the framework 
family patterns buying, preparing, and eating 
foods. other words, facts alone will not prompt 
people increase their consumption milk. Casual 
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interviews with number women revealed various 
psychologic barriers. Many did not like milk. Some 
said milk didn’t with Others thought 
that milk was important only for infants and chil- 
dren. Those who were counting calories thought 
was fattening. None knew why milk important 
the diet. These attitudes were valuable clues 
preparing accurate, adequate subject matter that 
stressed the importance milk all diets. The 
pamphlet points out that there are ways include 
milk other forms than liquid for those who 
not like feel that does not “agree with 
and that there are reasons why persons faced with 
weight problem should include milk their diets. 

deliberate effort was made eliminate nones- 
sential information technical nature. Questions 
that served guide the selection material 
were: Does the reader need have this informa- 
tion? How will she use it? What would sacrificed 
this information were omitted? The elimination 
the nonessential gave more space present 
reinforce essential information. 

For example, did not give elaborate de- 
scription the pasteurization process. law, all 
milk sold Minnesota must pasteurized. The 
process itself would little interest value 
our readers. Likewise, recipes and menu suggestions 
were eliminated. The focus health department 
health. The use recipes eight-page 
pamphlet would the sacrifice pertinent 
health information. The housewife has access 
recipes from newspapers, magazines, and many 
other sources. 


APPLICATION FLESCH FORMULA 


With the facts assembled, organized, and written, 
the copy was tested modification the Flesch 
formula (3) for reading ease and human interest. 

Before tested the copy, words one syllable 
were substituted for longer ones wherever possible. 
For example, contains liberal amounts 
was changed ‘Milk has lots cal- 
cium.” Instead two one-syllable words, there 
were four. The length the sentence was also 
shortened one word. 

the extent possible, terms were 
avoided. However, felt justified using such 
tion with other words that were more meaningful 
the reader. The 1950 Census reports (4) that the 
median school year completed persons twenty- 
five years age and over Minnesota, urban and 
rural, the ninth. With this educational level, such 
terms would meaningful many readers and 
standable most. Emphasis was not calcium, 
protein, and vitamins, but strong bones, strong 
muscles, and general good health. 

effort was made use short sentences the 
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theory that they are easier read than long ones. 
Here are two versions the same information: 
Preparation for Motherhood 
The maternal intake various nutrients during 
pregnancy and lactation must increased take 
care the needs both mother and child, par- 
ticularly for greatly increased needs calcium, 
protein, and vitamins. 


Mother-to-Be 

The mother-to-be the nursing mother needs 
milk for herself and her child. Unless she gets 
extra amount milk, she can’t sure there 
enough calcium, protein, and vitamins available 
for good growth and development her baby. 


the first version, there were one-syllable 
words. the second, there were one-syllable 
words. There were words single sentence 
the first example. the second, there were two 
sentences, one words, the other with words. 
Most the sentences the pamphlet contained 
about words. 

The Farr, Jenkins, and Paterson simplification 
the Flesch reading ease formula was used (3). Read- 
ing ease determined the relation between the 
number one-syllable words the average sen- 
tence length 100-word samples. The human 
interest score was determined the ratio between 
personal words personal sentences 100-word 
samples defined the Flesch formula. The same 
100-word samples were used both for reading ease 
and human interest. 

applying the formula, did not try pick 
“good” samples. used the first 100 
words the first page, the second 100 words 
page and the last 100 words page This 
order was repeated for the remaining six pages. 
The samples always started the beginning 
paragraph. This plan gave 900-word sample 
out total approximately 2500 words. The 
scores for the combined samples were averaged 
give the measures reading ease and human 
interest. 

When the Flesch formula was applied the ma- 
terial for the first time, scored for reading ease. 
reading and comparable the sixth grade 
educational level. This score was satisfactory for 
our needs. The 1950 Census reports (4) reveal that 
85.4 per cent the state’s adult population has 
attained sixth grade schooling. 

the human interest scale, the material was 
given average score 18. the Flesch scale, 
the range rated mildly interesting. 
Obviously there was still work done in- 
crease the human interest appeal. Here one ex- 
ample how human interest can worked into 
educational 


First INTEREST Score: 
Skim milk whole milk from which most the 
cream has been removed. has about half the 
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calories whole milk. provides good bone and 
muscle building material, but lacks the vitamin 
present the butterfat whole milk. Green 
and yellow vegetables, butter, fortified marga- 
rine are good sources vitamin 
Skim milk whole milk from which most the 
cream has been removed. gives you about half 
the calories whole milk. good bone and 
muscle builder, but lacks the vitamin you get 
from the butterfat whole milk. You can get 
vitamin from green and yellow vegetables, but- 
ter, fortified margarine. 


The second time the Flesch formula was applied, 
there was slight increase reading ease from 
75. This was incidental the higher human 
interest score, which had been raised from 38. 

study the Flesch scores for the various sec- 
tions the pamphlet showed range scores for 
human interest from 58. Special attention was 
then given the sections with the lowest human 
interest scores. the final application the 
Flesch formula, the average score placed the 
material the “highly category (40 
60). The average score for reading ease was 77. 

revising, the percentage personal words was 
increased first from and the final version 


11. The percentage personal sentences was 


creased from 15, and finally 32. The theory 
that human interest increases the reader’s atten- 
tion and motivation for continued reading. 


METHOD DETERMINE VALUE THE PAMPHLET 
Testing 

answer the questions, women know the 
essential facts about milk?” and people who 
read the pamphlet retain the information and at- 
titudes essential for questionnaire was 
constructed, based the material the pamphlet. 

The plan was give this questionnaire two 
groups, one composed readers the pamphlet 
and the other nonreaders (controls). The scores 
the nonreaders would indicate the extent which 
women the sample already knew the nutritional 
facts about milk. Likewise, analysis the scores 
readers and nonreaders would reflect the extent 
which readers could comprehend and correctly 
interpret the material. 

questions were constructed cover each 
major section the pamphlet. For maximum 
thought continuity, they were arranged the order 
which the material appeared. major problem 
was develop relevant questions that would dis- 
criminate between readers and nonreaders and that 
would provide with helpful information. 

Ten multiple-choice questions were used, with 
three four choices for each. Correctness was 
based positive statements made the pamphlet. 


Pretesting for Reader Comprehension 


make certain that the position the correct 
answer among the multiple choices did not influence 
the selection the answer, the order the alterna- 
tive answers was determined random choice, 
using table random numbers. 

eliminate ambiguous, leading, biased 
questions that might influence the scores respond- 
ents the main survey, the questionnaire was 
tested pilot group people who had not read 
the pamphlet. From their responses observed 
certain commonly held fallacies. This evidence 
food misinformation alerted the need make 
editorial revisions, even before pretested the 
material, and gave opportunity introduce 
specific information correct these fallacies. 

Another pilot group, this one composed readers 
and nonreaders, revealed significant differences 
knowledge about milk. This sub-sample also in- 
dicated that respondents understood the questions 
the way wanted them understood. 

This exploratory research was highly worth while. 
Even though only relatively small group was 
interviewed, obtained valuable clues about what 
people already knew about milk, what attitudes 
they had, and what misconceptions prevailed. This 
type information great value planning the 
most effective approach the editorial content 
educational material. 

The final version the questionnaire included 
seven items pertaining age, education, and other 
data necessary for the statistical analysis our 
results. Respondents were not asked sign their 
names. 


Selecting the Sample 


The selection respondents was based feasi- 
bility and convenience. The problem was get 
duplicated versions the material into the hands 
potential readers. Then was necessary give 
questionnaire based the information the 
pamphlet both readers and nonreaders from 
homogeneous sample. 

The technique agreed upon was ask the Parent- 
Teacher Associations two elementary schools 
participate. The cooperating groups were two 
suburban areas. 

Both communities are above the state median 
with reference income and education. The median 
income one $4254, while the other 
$4169, compared the state median for urban 
families $3066. The median education for the two 
communities about twelfth grade; the state 
median for urban families slightly over eleventh 
grade. These two factors were not too significant for 
the purposes our study. results showed this 
group inadequately informed about the nu- 
tritional value milk, could have important 
implications program planning 
education. 
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About 150 copies the duplicated material were 
distributed each school, with ten sets given 
fifteen classroom teachers alternate grades. The 
grades that did not receive the pamphlet were 
provide the nonreaders the sample. 

Teachers were asked give the pamphlets 
the children whose parents usually came the 
P.T.A. meetings. The children took the copies 
home their mothers few days before meet- 
ings were held. cover letter requested the 
mother read the material before the next meeting. 

The method distribution was not ideal. Its 
effectiveness depended the cooperation and 
understanding different teachers and 300 
children. Since not all mothers who received the 
material would attend the meeting, there was waste 
circulation. Attendance was selective factor that 
could influence findings. Too, the fact that there 
was personal contact with respondents before 
the meeting was another factor the effect which 
could not measure. the mothers who both 
received the material and came the meeting, only 
two had not found time read it. 

Everyone present the meetings answered the 
questionnaire. tabulating results, men were ex- 
cluded from the sample, since were concerned 
only with the attitude the homemaker. There was 
total readers our combined sample both 
schools, and 115 nonreaders. Results were tabulated 
for each school and for the combined sample. 

This pretest did not, course, take into account 
the added effectiveness pamphlet 
format, attractively illustrated. Although the print- 
ing and layout might factors reader interest and 
comprehension, our purpose was pretest 
point where changes could still made the copy. 


Description Sample 


Since differences mean scores the experi- 
mental and control groups the two schools were 
not statistically significant, the samples were com- 
bined. the combined sample, the readers’ mean 
score was 68.18. There was standard deviation 
15.81, with 70.9 per cent the group within one 
standard deviation the mean. The mean score 
nonreaders was 50.09. There was standard 
deviation 14.51, with 70.5 per cent the group 
within one standard deviation the mean. 

The critical ratio was 7.04. ratio this size 
means that the probability such difference oc- 
curring chance virtually 

Were these differences related differences 
social characteristics the experimental and con- 


the statistical computations, critical ratio three 
was selected measure the reliability differences. This 
means that only those differences that were least three 
standard deviations from the mean would accepted 
significant. This level considerably more exacting than 
the per cent level which often used. 
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trol groups which might factors motivation 
interest? All respondents were women. The mean 
age readers was 34.87 years, with standard 
deviation 5.45. The mean age nonreaders was 
35.08 years, with standard deviation 7.17. The 
critical ratio 0.208 was not significant. 

With reference education, readers had mean 
educational level 12.66 years, with standard 
deviation 1.43. The mean for nonreaders was 
11.95 years, with standard deviation 2.3. The 
critical ratio was 2.44. 

Readers had average 2.37 children, with 
standard deviation 1.06. For nonreaders, the 
figure was 1.95 children, with standard deviation 
1.74. The critical ratio was 1.43. 

Since critical ratio was used throughout the 
study the level significance, could conclude 
that the experimental and control groups were not 
significantly different with respect age, educa- 
tional level, number children. 


FINDINGS 


The cumulative percentages scores readers 
and nonreaders for the combined sample are shown 
Table 

The table reveals that for all scores, nonreaders 
were consistently below readers performance 
level. The widest variation was score 60. 
Only 34.5 per cent the readers had score 
less, but 85.2 per cent the nonreaders scored 
less. 

Educational level had effect the scores 
nonreaders, but not the scores readers. Among 
the nonreaders, the mean score the high school 
level was 38.00; the college level, 53.13. The 
critical ratio 4.6 was significant. Among readers, 
the mean score the high school level was 67.42; 
the college level, 69.09. The critical ratio was not 
significant. 


TABLE 
Scores readers and nonreaders, combined sample 


CUMULATIVE SCORES 


| 


SCORE Nonreaders Readers 
| Frequency | Per cent | Frequency Per cent 
Total 


« 
: 
} 
Rey 
igs 
‘ 
iz 
4 
4 
7 


JANUARY 1954| 


Although evaluated the material the basis 
the Flesch formula, realized that reader in- 
terest depends more than the personal words 
counted the Flesch formula. Material inter- 
esting people when they can relate them- 
selves and their own pattern living. find out 
how readers evaluated the material, asked the 
experimental group (readers) rate the pamphlet 
the basis interest: dull, mildly interesting, in- 
teresting, highly interesting. 

Results were extremely encouraging. one 
rated the pamphlet dull; 12.7 per cent rated mildly 
interesting; 52.7 per cent rated interesting; and 
34.6 per cent rated highly interesting. 

This finding indicates that concepts can 
presented easy-to-read style that will ap- 
peal wide range educational levels. 


SUMMARY METHODS 


The method used pretest the material 
included pamphlet the nutritional value 
milk consisted few simple but scientifically ap- 
proved techniques. 

Copy was prepared after thorough study all 
available literature. 

Material was selected the basis reader’s 
need have the information. 

The Flesch formula for reading ease and human 
interest was applied the material and appropriate 
revisions made. 

multiple-choice questionnaire based material 
the pamphlet was developed and pretested 
eliminate ambiguous, leading, and biased questions. 
pilot group readers and nonreaders was used 
measure the effectiveness this tentative ques- 
tionnaire. 

The material included the pamphlet was 
then tested, using the questionnaire determine its 
effectiveness. Representative homemakers—a reader 
group and control, nonreader group—were 
used. 

Statistical analysis data collected revealed 
highly significant differences between readers the 
material and nonreaders. 


CONCLUSIONS 


represented this sample, homemakers 
not know the dietary significance milk and milk 
products. This lack knowledge may one reason 
why difficult motivate people include the 
recommended amounts calcium their daily 
diets. The fact that the sample represented group 
above the state median education and income 
has important program implications for 
health agency. That people can acquire and retain 


Pretesting for Reader Comprehension 


such information from educational literature when 
presented within the framework their own needs 
indicated the increased knowledge the ex- 
perimental group (readers) over that the control 
group (nonreaders). The mean score readers was 
68.18, and 50.09 for nonreaders, with critical ratio 
7.04. Only 34.5 per cent readers had score 
less, but 85.2 per cent nonreaders scored 
less. These differences were not related differ- 
ences social characteristics. 

Educational level had effect: the scores 
nonreaders, but not the scores readers. Among 
readers, the mean score the high school level was 
67.42; the college level, 69.09. The critical ratio 
was not significant. Among nonreaders, the mean 
score the high school level was 38.00; the col- 
lege level, 53.13. The critical ratio 4.6 was sig- 
nificant. 

When readers rated the material the basis 
interest, 87.3 per cent found highly interesting 
interesting. can conclude that educational ma- 
terial can made interesting read and easy 
understand without sacrifice accuracy. 

These techniques contributed materially the 
development more effective pamphlet. Revi- 
sions made the material the result findings 
helped avoid what might have been wasted, 
ineffectual material. 

Although our findings are largely specific for the 
locality, the general principles which were used can 
adapted the pretesting other educational 
literature. Results were such that the continued use 
these methods and principles preparing health 
education materials can 

Research this kind will help provide the 
answers the many other questions related the 
effective use educational materials. Even when 
research techniques are used preparing pamphlets 
and brochures, still need know more about 
effective methods for the use such material. 
one thing give such material the person for 
whom intended. What need know are 
how motivate him read and what aspects 
the message lead action. 
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Diets Pregnant Women: Influence 
Socio-Economic Factors 
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URING the nutritional status study 
pregnant women conducted this laboratory 
part the Northeast Regional Project—Nutritional 
Status, certain information was collected concerning 
the social and economic background 
ticipating subjects. Such data are basic the 
understanding food habits and nutrient intake 
because they help answer such questions as: 
the incomes have direct relation the nutritive 
value the diet? How does the money spent for 
food affect the quality the diet? there relation 
between the size the family, food expenditure, 
and nutritive intake? so, what? What effect does 
education have? 

The role certain these factors, considering 
the family whole, has been brought out 
various investigators: Wilhelmy al. (1), con- 
sidering family nutrition, found close relationship 
between availability nutrients and the money 
value the diet per food expenditure They 
found decrease nutrient availability per nutrition 
unit* with increase family size. the relatively 
good income group, consistent relationship could 
found between nutrient usage and any the 
following: family income, formal 
husband wife, nutritional education the 
wife. However, Stiebeling al. (2) found family 
food consumption study which included families 
low income that, more money was available for 
food, the nutritive value the diets increased. 
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9b2 and 9b3 obtained under the Research and Marketing 
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food expenditure unit based the amount 
money necessary purchase the food needs moderately 
active man. This unit expressed 1.0. The amount neces- 
sary supply the needs other family members ex- 
pressed fraction this unit (2). 

The nutrition unit based the nutritional needs 
the moderately active man for the individual nutrients. The 
needs his family are expressed percentage his (2). 


addition this work, some investigators have 
compared the extent which individuals within 
family meet their nutritional needs. Leverton (3) 
reported that the mother the Nebraskan family 
consumes poorer diet relation her needs than 
any other member the family except the adolescent 
girl. Young and Pilcher (4) have found that the 
family group, the children fare best relation 
their needs, then the males, next the women child- 
bearing age, and finally the adolescent girls. 

Several authors have investigated the adequacy 
the diet consumed pregnant women without 
detailed reference possible 
involved. Ebbs, Tisdall, and Scott Toronto (5) 
found that group 210 women were consuming 
average approximately gm. protein, 1700 
calories, 0.55 gm. and 10.5 mg. iron. 
second group 170 women consumed average 
gm. protein, 2200 calories, 0.89 gm. calcium, and 
14.2 mg. iron. These women were enabled edu- 
cational means improve their diets greatly. 
Burke (6) reported protein 
deficiency the diets 216 women, with only 
per cent meeting the per cent 
received less than gm. daily; and per cent 
received less than gm. Moore al. (7) found the 
average intake all nutrients group southern 
women below the Recommended Dietary 
Allowances. 400 New Orleans women studied 
Arnell and co-workers (8), only 9.5 per cent con- 
sumed more than gm. protein, and per cent 
received less than half that amount. 

The present paper makes 
members the family but discusses the nutrient 
intakes pregnant women and the adequacy 
their diets relation social and economic factors. 


THE SAMPLE 
The subjects this study were obstetrical 
patients physician New England college 
town approximately 11,000 population. They 
ranged age from sixteen thirty-five years. Data 
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weight showed the mythical average woman 
the group normally weighed 132 However, per 
cent the women weighed less than the 123-lb. 
average weight taken the National Research 
Council for the dietary According 
Metropolitan Life Insurance Company (9), 
the women were below and were above the 
desirable weight range. 


PROCEDURE 


After the women had indicated the physician 
their willingness cooperate the study, they 
were contacted their homes member the 
research staff, and the details the project explained 
them. 

Information the husband’s occupation, income, 
money spent for food, family size, age, and other 
pertinent factors was obtained interview. 

dietary instructions were given the subjects 
any time except those given the physician 
routine prenatal care. These directions included 
discussion the types and amounts foods essential 
the daily diet for good intake all nutrients 
and precautionary admonition avoid those 
foods which contribute chiefly calories. duplicated 
sheet dietary instructions was also given most 
cases. this sheet, specific were 
made for the inclusion the following foods 
basic daily diet: five glasses skim milk; 
one egg; Tbsp. butter fortified margarine; 
lb. lean meat; two servings fruits high 
ascorbic acid (these are named); one serving 
other fruit; one serving dark green leafy 
deep yellow vegetable; two three servings other 
vegetables; and three servings bread cereals. 
The amount average serving each individual 
food and the caloric value the portion were given 
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aid the patient her selection. Some discussion 
the nutritive value cheese, ice cream, and 
desserts was also included. Those patients 
danger gaining too much weight were restricted 
daily intake 1500 calories. 

Each woman recorded the food eaten for seven 
days each three experimental periods: the 
third fourth month pregnancy, the ninth 
month, and three months postpartum. Not all 
subjects could included for all three periods. The 
subject was asked measure the actual amount 
each food tablespoon, cup, inches until she 
felt sure the accuracy her estimation portion 
size. The nutritionist checked these records with 
the subject several times during the week record- 
keeping. The Food Value Tables for Calculation 
Diet Records (10) supplemented with the tables 
Bowes and Church (11) were used 
the nutritive intake. Assessment the adequacy 
the intakes was made comparison with the 
recommended allowances for pregnancy (12). 


RESULTS AND DISCUSSIONS 
Adequacy Diet Late Pregnancy 


The average daily intake each nutrient for the 
sixty-five subjects the first trimester, the last 
month pregnancy, and three 
partum presented Table The only nutrient 
well provided diet was vitamin The average 
intake other nutrient met the recommended 
allowance for pregnancy. Calcium was the nutrient 
least satisfactorily provided diet (average intake 
less than two-thirds that recommended). 

the last months pregnancy, these women re- 
ceived supplements phosphate, ferrous 
sulphate, thiamine, riboflavin, and vitamin Sup- 
plements did not include ascorbic acid, niacin, 


TABLE 


Average daily nutrient intake women early and late pregnancy and three months postpartum 


ASCORBIC 
| gm./day | gm./day gm./day mg./day 1.U./day mg./day mg./day | mg./day mg./day 
Third 
Total in- 
take in- 
cluding 
supple | 
ments 1973 + 497 67 + 15 | 1.17 + 0.45) 1.45 + 0.43| 17.8 + 9.6 6766 + 2923 | 3.43 + 2.01 4.10 + 2.24 13.1 + 3.2 88 + 35 
Intake 
from food | } | 
alone , 1973 + 497 67 + 15 0.96 + 0.34) 1.30 + 0.35) 11.0 + 2.5 6766 + 2923 | 1.10 + 0.23 | 1.84 + 0.60) 13.14 3.2 | 88 + 35 
Three 
months | | 
postpartum 65 | 1900 + 490 | 64 + 17 | 0.80% + 0.38) 1.16* + 0.35) 11.0 + 2.9 | 6189 + 3180 | 1.07 + 0.31 | 1.60% + 0.58 13.0 + 3.3 | 66* + 39 


* The difference between the dietary intake at three months postpartum and the ninth month of pregnancy was statistically significant. 


+ Standard deviation. 
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vitamin With these supplements, the total average 
nutrient intake was extremely high for thiamine and 
riboflavin, and the average iron intake was well over 
the recommended allowance. However, even with 
the supplement, the average intake was 
less than per cent the allowance. 
This situation clearly demonstrates the economic 
and nutritional waste and unsatisfactory balance 
that may occur with routine supplementation. 

evaluation the adequacy the women’s 
diets late pregnancy terms the number 
meeting certain levels the National Research 
Council standard for individual nutrients given 
Table recognized that the recommended 
allowances the National Research Council are set 
well above the minimum needs provide necessary 
margin safety for individual variation and that 
the magnitude this safety factor varies with each 
nutrient. Therefore, intake greater than per 
cent the allowance was considered, 
general, reasonably adequate. sixty-five 
subjects, only one had intake that fully met this 
standard for all nutrients. Approximately per 
cent the women had diets that may considered 
adequate (over per cent the recommended 
allowances) calories, vitamin and niacin; 
per cent had dietaries 
thiamine, and acid; and approximately 
per cent ate diets iron and riboflavin. 
The nutrient most seriously deficient these 
dietaries was calcium; per cent the subjects 
received less than two-thirds the recommended 
allowance. Thus, these diets followed the pattern 
found studies general family nutrition (13). 


Comparison Diets 


Forty-eight the subjects kept weekly food 
record the third fourth month pregnancy. 


TABLE 


Comparison late pregnancy with the Recommended 
Dietary Allowances 


| DAILY INTAKE 


| DAILY INTAKE DAILY INTAKE 
OVER 66 PER | 50 TO 65.9 PER | UNDER 50 PER 
| CENT OF THE | CENT OF THE CENT OF THE 
RECOMMENDED | RECOMMENDED RECOMMMENDED 
NUTRIENT ALLLOWANCES | ALLOWANCES ALLOWANCES 
Number Per cent Number|Per cent) Number |Per cent 
|subjects subjects subjects/subjects|subjects/subjects 
| 
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comparison the average nutrient intakes the 
same women early pregnancy and late preg- 
nancy showed significant differences (Table 1). 
Evidently, the time the first interview, the 
women had already made any adjustments their 
diets that they considered necessary. The number 
who had inadequate nutrient intakes from food 
late pregnancy varied from per cent for niacin 
per cent for calcium. This seems indicate that 
the women either were not impressed with the im- 
portance adequate diets pregnancy they did 
not know what adequaie prenatal diet is. 

comparison dietary intakes the last month 
pregnancy with those three months postpartum 
can also made from Table Calcium, phosphorus, 
riboflavin, and ascorbic acid intakes the post- 
partum period were significantly less than intakes 
late pregnancy. All other nutrients were consumed 
the same amounts both periods. 

The subjects’ dietary records were reviewed 
check the amount milk and citrus fruit used 
these two periods. The term used here 
indicates milk consumed beverage, cream 
soups, ice cream, puddings, and milk drinks. 
decrease from average consumption oz. 
oz. milk and from four-fifths one-half serving 
citrus fruit per day was noted, decrease 
approximately per cent the postpartum 
period. This observation probably indicated some 
attempt the women improve their diets 
during pregnancy, perhaps result the physi- 
cian’s emphasis these two foods. 

The average nutrient intake the postpartum 
period was compared with the recommended 
allowances for moderately active woman rather 
than those for lactating woman because only 
three the women chose 
infants. was found that the intake protein, 
vitamin riboflavin, and niacin met the recom- 
mended allowances. Calcium and calories were the 
least adequately supplied. interesting comparison 
made between the dietary findings for these 
women three months postpartum and for the 
group women also reproductive rest, twenty 
thirty years age, the study Young and 
Pilcher (4). The average intakes all nutrients 
except calcium agree within per cent; the women 
the present study received approximately per 
cent more calcium than the other group. 


ADEQUACY DIET AND ECONOMIC FACTORS 


measurement adequacy, the diets were 
divided into three groups: 

(a) Those which supplied more than per cent 
the recommended allowances for all nutrients. 

(b) Those which were below per cent the 
recommended allowances least one nutrient but 
above per cent all. 

(c) Those which were below per cent the 
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TABLE 
Relation between weekly food cost per food expenditure unit, family size, income, and adequacy mother’s diet 
INCOME | DAILY DIETARY INTAKE 
: | | ; 66 to 100 t of 50 to 65.9 t Inder 50 
FOOD — RE | WOMEN palsy | allowances | allowances | allowances 
| diets diets diets 


This was dividing the amount money spent weekly for for the the ex- 
penditure units which the family was equivalent, each adult being equivalent unit child under six years 


age 0.6 unit, and child years age 0.9 unit (2). Only one family contained more than two adults. 


recommended allowances one more nutrients. 

The data the adequacy the diets relation 
the cost food per week, family size, and income 
are presented Table There was trend 
the adequacy the women’s diets related the 
cost per week for food per food expenditure unit. 
Forty-three per cent the fourteen women who 
spent the most money for food (more than $7.50 per 
food expenditure unit) had diets that scored the 
lowest terms adequacy. The percentages 
low scores the other two groups women, who 
spent less for food, were approximately the same. 

The mean incomes the three groups classified 
food cost levels were quite similar. effect 
income the amount spent for food could 
demonstrated statistically, although was true 
that those whose annual incomes were less than 
$2000 generally spent less for food. 

may seen from the data the table that the 
families with the most children spent the least for 
food food-expenditure-unit basis. However, the 
adequacy the mother’s diet these families did 
not differ from that families with fewer children 
and greater expenditures for food. That size 
family affected the amount spent for food also 
evident comparing (not reported Table the 
average food expenditure units for the two-person 
family ($6.94), the three-person family ($6.16), and 
the four-or-more family ($5.42). This observation 
agreed with that Wilhelmy al. (1) that larger 
families use their food dollar more thriftily, that 
buying larger quantities more economical. 

Although the adequacy the diet whole was 
not related the money spent weekly per food 
expenditure unit, consideration was given the 
possibility that the money spent might related 
the ingestion protein and ascorbic acid, 
nutrients usually obtained from the more expensive 
foods. The means the intakes protein and 
ascorbic acid were approximately the same the 
three budget groups, the percentage those meeting 
100 per cent the for those two 
nutrients being similar the low- 


budget and somewhat higher the intermediate 
group. But, relation total income, the authors 
found that about half many women with 
annual income below $2000 met the 
allowances for these two nutrients did those with 
higher annual income. 


Occupational and Educational Factors 


possible relationship between dietary habits and 
social level evidenced the occupation the 
husband was investigated (Table 4). Among the 
group studied this small college town, the category 
trade business included mainly clerks the 
and the labor group included, 
for the most part, only the unskilled worker. The 
data established definite trend indicating that the 
wives the professional and student groups had 
more adequate diets than those the tradesmen 
This was not reflection income level 
because the student wife with less income had more 
adequate diet than the wife the trade labor 
group. The classification subjects the husband’s 
occupation is, course, compilation the effects 
several socio-economic factors influencing the 
family: the formal education the husband; 
possible greater family awareness nutrition; 
intelligence husband, and correspondingly, the 
wife; and possible greater amount formal educa- 
tion the wife. When the adequacy the diet 
was examined relation the training education 
the women themselves, per cent those with 
the most education ate the most adequate diet, while 
only per cent those with vocational 
professional training past high school were the 
group with the highest dietary rating. Conversely, 
per cent the more educated women and per 
cent the less educated had the lowest dietary 
rating. was interesting that the average weekly 
amount spent per food expenditure unit was the 
same for the professional and laboring groups 


The difference adequacy statistically significant 
the per cent level test, Snedecor 


4 
a 


Journal The American Dietetic Association 


[VOLUME 


TABLE 


Adequacy mother’s diet relation occupation husband 


DIETS OVER 66 PER CENT | DIETS MEETING 50-65 PER | DIETS MEETING LESS THAN 


| INCOME OF RECOMMENDED CENT OF RECOMMENDED 50 PER CENT OF RECOM- 
OCCUPATION |NUMBER ALLOWANCES | ALLOWANCES MENDED ALLOWANCES 
| Mean < Median Number | Percent | Number | Per cent Number Per cent 


($6.45) but that the student group spent less ($6.03). 

Jeans al. (15), study pregnant women 
with low incomes, discovered that the student wives 
ate better diet than the laboring groups 
similar income. The Bureau Human Nutrition 
and Home (13) has found definite 
relation between greater education the homemaker 
and better diet for her family. 


SUMMARY 


The dietary intakes sixty-five pregnant women 
New England college town have been reported. 
Intake dietary calcium late pregnancy was 
outstandingly poor; per cent the women 
received less than two-thirds the recommended 
allowance. About per cent received less than 
two-thirds the amount riboflavin 
and iron from food and per cent received less 
than two-thirds the allowance 
protein, thiamine, and ascorbic acid 
Supplementation increased the average intakes 
iron, riboflavin, and thiamine well above the 
National Research Council recommendations, but 
was not sufficient raise the level average 
intake even three-fourths the allowance. 

The fact that difference could discerned 
dietary intake between early and late pregnancy but 
that after pregnancy significant decrease intake 
those nutrients most easily supplied 
milk and citrus fruit demonstrates the effect 
nutritional instruction. Despite the decreased intake 
acid, compared with the recommended allowances, 
the average nutrient intake the postpartum 
period was more satisfactory than that the period 
pregnancy because the recommendations for the 
nonpregnant woman are much lower. 

the group studied, the money spent for food 
did not depend the total income, 
adequacy the diet was not related expenditures 
for food. the size the family increased, the 
money spent per food expenditure unit decreased, 
but this did not affect dietary quality reflected 
the mother’s diet. 

definite relationship was shown 
adequacy the mother’s diet and social level 
evidenced the husband’s occupation. Also, the 


adequacy the diet increased with the women’s 
education. 

The authors felt that intelligent awareness 
and interest the part the subject what 
constitutes good diet were primary influences 
the attainment good nutrient intake. 
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Comparison Grades Beef Rounds 


Effect Cooking Times Palatability and Cost' 


PEARL JACKSON ALDRICH, and BELLE 
LOWE 


Food and Nutrition Department, State College, Ames 


HOSE concerned with serving foods 
high quality moderate cost recognize 

twofold problem achieving this goal. First, the 
best quality food, consistent with budget allow- 
ances, must purchased. Second, careful attention 
must given the details preparation that 
the finished product both palatable 
nomical. 

Since the expenditures for meat constitute such 
large percentage the total food budget, special 
‘are its selection and preparation important. 
The less tender cuts beef offer many possibilities 
for variety the menu moderate cost. 

Ramsbottom and Strandine (1) determined the 
comparative tenderness fifty the larger muscles 
wholesale cuts Good grade (old grading sys- 
tem) beef. the basis palatability ratings, shear 
force raw and cooked samples, and the connective 
tissue content (estimated histologic rating), they 
classified the muscles as: very tender, tender, 
slightly tender, medium, slightly tough, tough, and 
very tough. The muscles varied greatly weight, 
moisture and fat content, pu, 
They stated: “It apparent from these data that 
the commercial practice grouping muscles 
similar tenderness should extended, that the 
occurrence both tough and tender cuts should 
eliminated far Portions the 
muscles were cooked lard 121°C. interior 
temperature 76.7°C. There was temperature 
rise 0.5° 1°C. after cooking was stopped. 

earlier study twenty-five muscles 
wholesale beef cuts, Ramsbottom, Strandine, and 
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Koonz (2) had obtained similar data, but also found 
that “in few instances there was variation 
tenderness within the Most the twenty- 
five muscles decreased tenderness when cooked. 
Since connective tissue made more tender 
cooking, they suggested that the decrease tender- 
ness may associated with the denaturation and 
coagulation the muscle fiber protein and the 
associated shrinkage and hardening the muscle 
fibers. 

Winegarden al. (3) heated strips collagenous 
and elastic tissue 5°C. intervals from 60° 95°C. 
each temperature. change the connective tis- 
sue could detected change dimensions 
pounds shear force even when the strips were 
heated for long min. 60°C. 65°C. there 
was little change with 1-, 2-, 4-min. heating but 
considerable softening occurred with the longer 
periods heating. The ligamentum nuchae, prin- 
cipally elastin, softened similarly the collagenous 
tissues but not the same extent. Since connective 
tissues within the muscles are finer subdivision 
than the tissues used the Winegarden study, 
presumed that the finer connective tissues would 
soften least the same extent the denser 
ones. 

Lowe al. (4) compared Choice, Good, and 
Commercial grade rib roasts. (Under the new 
grading system, the Choice and Good would 
bined Choice and the Commercial would probably 
classified Good grade.) Higher scores for aroma, 
texture, flavor fat and lean, tenderness, and 
juiciness were obtained for the higher than the lower 
grade. The amount press fluid and the pounds 
shearing were higher for the Commercial grade. 

The development the flavor during 
continued cooking meats, Crocker (5) has pointed 
out, brought about certain chemical changes 
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the fiber. Odors and accompanying flavors 
cooked meats described as: fragrant, moderately 
acid, slightly burnt, distinctly caprylic, and defi- 
nitely sulphury. These flavors appeared increase 
gradually. The chemical substances responsible for 
these odors and flavors are presumably produced 
the amino acids, particularly those 
the fiber. 

Results the study presented here include the 
findings the comparative weight losses, the 
palatability, and edible portion cost from Choice 
and Good grade beef rounds cooked moist heat. 
Grade designations throughout this study 
the new classifications for beef grading which 
became effective January 1951. 


PROCEDURE 
The large muscles were dissected from two pairs 
Choice and two pairs Good beef 
rounds, rump on, which had been ripened 
2°C. for ten days following slaughter. The muscles 
which were trimmed and cooked whole included: 
semitendinosus (S), rectus femoris (Rf), vastus 
lateralis (V1), and adductor (A). The biceps femoris 
(Bfu, Bfl) was cut into three parts, and the 
semimembranosus (Smu, Sml) was cut into two 
parts for cooking. Cuts ranged weight from 1108 
2653 gm. and averaged 1651.4 gm. All trimmed 
cuts were wrapped heavy Cellophane, frozen 
—29°C., and stored —23.3°C. until defrosted 
internal temperature 0°C. just prior cooking. 
The thirty-six pairs cuts were cooked covered 
Dutch ovens within ovens internal tempera- 
ture 90°C. and removed for recording data. 
One cut each pair was then cooked additional 
hour and data were recorded again. constant oven 
temperature 150°C. was maintained throughout 
the cooking period, and fuel consumption records 
were kept. 
Data included total weight losses; volatile, drip- 
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ping, and volume losses (measured water dis- 
placement); and dimensional shrinkage for all cuts 
when they reached 90°C. internal temperature. 
Similar data were recorded again for the cuts cooked 
additional hour. Palatability characteristics 
appearance, aroma, flavor, texture, tenderness, and 
juiciness were scored four judges using 
with high. Tenderness, measured pounds 
shear force, was determined Warner-Bratzler 
shear apparatus from five shears cylindrical 
sample, in. diameter, from each pot roast. 
Press fluid, three replications per pot roast, was 
determined Minnesota pressometer. 


RESULTS 


Statistical analyses the data emphasized (a) 
the differences among carcasses and between carcass- 
the same grade; (b) the wide differences among 
muscles the same round, and (c) the great differ- 
ences attributable cooking treatments (Table 1). 


Differences Grade 


There were significant differences cooking 
losses palatability between Choice and Good 
grade beef rounds with the exception press fluid 
content, which was slightly higher the Choice 
grade. differences were noted the external ap- 
pearance the cooked cuts the drippings 
which could attributed grade. Appearance 
pot roasts and drippings seemed function 
the individual muscles rather than grade. 


Differences Muscles 


Differences among the muscles were significant 
the per cent level for all losses weight and 
volume during cooking and all palatability tests, 
both subjective and objective (Table 1). This con- 
firms the findings Ramsbottom and Strandine 
(1) regard differences tenderness among 
the individual muscles. This study also emphasizes 
that the same cooking treatment may give quite 


TABLE 1 
Significance the values from analyses variance 


Per cent | Appear- | 


COOKING LOSSES 


STATISTICAL COMPARISON 
Per cent 


of weight of volume | ance Aroma 

* * 


Not significant. 


SCORE 
POUNDS OF PER CENT OF 
| " | SHEAR FORCE PRESS FLUID 
_— Tender- | ici | 
Flavor Texture Juiciness 
** ** | ** | ** 
| 
#* ** ** ** | ** 
** ** ** ** 
** ** ** ** ** 
** ** 
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different results weight and volume loss and 
palatability factors for individual muscles. 

Variation within muscle some instances was 
reported Ramsbottom, Strandine, and Koonz 
(2). this study, the middle section the biceps 
femoris was found less tender than the upper 
lower parts according both shear force readings 
and scores. Likewise, the lower half the semimem- 
branosus was less tender than the upper half. 

high negative correlation, significant the 
per cent level, was obtained between the tenderness 
scores and shear readings. high positive 
correlation was also obtained between juiciness 
scores and the amount press fluid extracted 
the pressometer. 


Differences Cooking Treatments 


The interior temperature reached the cuts 
cooked the additional hour varied from 92° 98°C. 
and averaged 95°C. was expected, the smaller 
cuts reached the higher interior temperature. This 
additional hour cooking after the cuts had reached 
internal temperature 90°C. brought about in- 
creased weight losses both Choice and Good 
grades large enough warrant the attention 
those concerned with the economical production 
well prepared meats. The variation and average per- 
centage losses for all cuts both grades are given 
Table 

The additional hour cooking after cuts reached 
internal temperature 90°C. brought about 
decrease juiciness, development undesirable 
sulphury flavors and odors, and loss attractive 
appearance and 2). slight tenderizing effect 
was noted from and shear force readings 
all cuts cooked the additional hour (Fig. 2). How- 
ever, these overcooked samples were exceedingly 
dry, difficult slice without crumbling, and hard 
masticate. 

The results this study not indicate that 90°C. 
the most desirable internal temperature for the 
cuts used this study. Findings indicate that 
the tenderness these cuts can increased some- 
what cooking higher internal temperature 


TABLE 


Variation weight loss roasts cooked internal 
temperature 90°C. and roasts cooked 90°C. 
plus hr. 


| WEIGHT LOSS 


Roasts cooked Roasts cooked 


GRADE temperature internal temperature 
Range | Average Range 
Good 29.9-40.3 35.0 36.6-40.8 


Comparison Grades Beef Rounds 


but with detrimental effect flavor and juiciness 
(Table 3). 

The study Winegarden al. (3) indicates that 
the connective tissues beef are softened when 
heated the presence moisture 70°C. 
higher. The range temperatures which the 
greatest hardening toughening the muscle 
fiber occurs because heat coagulation has not 
been reported. The temperature, after coagulation, 
which the hardened muscle fibers become more 
tender ordinary dry- and moist-heat cooking pro- 
cedures also unknown. For canned beef, Bard and 
Tischer (6) have reported that the rate 
tenderness, measured shear force, direet 
function the processing temperature within the 
range 107° 124°C. 

There some indication that the cuts cooked 
90°C. this study were more tender than corre- 
sponding cuts cooked 76.7°C. the study 
Ramsbottom and Strandine (1). Allowances may 
need made because difference cooking 
methods, but the shear force values this study and 
those for the same muscles, reported Rams- 
bottom and Strandine, are about the same. How- 
ever, cylinder sample for shearing was used 
this study whereas cylinder was used 
Ramsbottom and Strandine. 


Cost Edible Portion 


The average cost per pound the uncooked pot 
roasts, based market price rounds, with al- 
lowances made for losses shrinkage, bone, and 
trim, was $0.9569 for Choice and $0.9069 for Good 
rounds. Cooking weight losses were figured for 


Aroma Scores 


Flavor Scores 


Muscles 


Scores for Roasts Cooked to 90°C. To 90° C. + Holding ~~~ 


Average scores for aroma and flavor showing effect 
cooking treatment. 


U.S.Choice | | 
| | | 
8 | | 
> 
| | | 
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Choice and Good cuts cooked 90°C. and for those 
cooked additional hour. Cost fuel consumed 
was added the final cost the cooked meat. The 
total cost edible portion cooked pot 
roast given Table 


Losses during Cooking 


Cooking internal temperature 90°C. 
brought about high losses for all cuts, but signifi- 
difference was noted between grades. Average 
losses, including all cuts both grades, were: 34.5 
per cent total weight loss, 18.0 per cent volatile 
loss, and 19.6 per cent volume loss. Cooking cuts 
from the right sides additional hour after the 
internal temperature reached 90°C. increased the 
average losses follows: 38.9 per cent total weight 
loss, 27.2 per cent volatile loss, and 25.3 per cent 
volume loss. 
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Appeorance Scores 


Tenderness Scores 


Juiciness Scores 


Su Si A 


Rf S Bfu Bfm Bfi vi Rf S Bfu BfmBfi Vi Su Si A 


Muscles 


Scores for Roasts Cookedto 90°C. To 90° C. + Holding --- — 


Average scores for appearance, tenderness, and 
juiciness showing the effect cooking treatment. 
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The dimensional changes the cuts during cook- 
ing were interesting. Although difficult meas- 
ure the cuts precisely, well known that meat 
shrinks along the length the fiber during cooking. 
Measurements this study indicated 
shrinkage was about per cent when the cuts 
reached 90°C. internal temperature; little change 
was noted length during the additional hour 
cooking. The cuts also shrank width, but ma- 
jority showed increase thickness upon reach- 
ing internal temperature 90°C. There was 
trend toward decrease thickness most the 
cuts during the additional hour cooking. 


SUMMARY 


The large muscles from Choice and Good grade 
beef round, rump on, were dissected, divided into 
pot roasts, frozen —29°C., and stored —23.3°C. 
All paired cuts were defrosted refrigerator tem- 
perature interior temperature and 
cooked 150°C. Dutch ovens within ovens 
internal temperature 90°C. One cut each 
pair was then cooked additional hour. Cooking 
weight, volume, and dimensional losses were deter- 
mined when pot roasts reached internal tempera- 
ture 90°C. and after they had cooked addi- 
tional 

Differences among animals the 
were great that significant differences, with 
exception press fluid, were noted between the 
Choice and Good grades. 

Muscles the same round 
entially the same cooking treatment regard 
weight loss during cooking and palatability. 


Cooking treatments markedly affected 
sults. The additional hour cooking after pot 


TABLE 


Total cost, including cost fuel, edible portion 
cooked pot roast 


COST PER EDIBLE PORTION 


onere | Roasts cooked to _ Roasts cooked to 
internal temperature internal temperature 
of 90°C. of 90°C. plus 1 hr. 
Good 


TABLE 


Average palatability scores, shear force, and press fluid 


INTERNAL TEMPERATURE GRADE 
Appearance Aroma 
90°C. Choice 6.7 7.0 
Good 6.6 7.0 
90°C. plus hr. cooking Choice 5.3 6.5 
plus hr. cooking Good 5.4 6.3 


SCORE | 
SHEAR FORCE PRESS 
Flavor Texture | Tenderness | Juiciness | 
5.9 6.0 7.0 4.4 16.4 35.6 
5.9 6.0 6.8 4.3 16.6 35.0 
4.8 5.8 7.5 2.4 11.8 
4.7 5.8 7.4 2.5 14.4 30.4 
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roasts had reached 90°C. internal 
sulted slight tenderness all cases. 
shown scores and shear force readings. How- 
ever, according scores and press fluid determina- 
tions, this tenderizing effect was offset the de- 
cline appearance, aroma, flavor, and juiciness. 

edible portion cost showed in- 
crease cost 5.04 per cent for Choice and 7.94 
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sale beef cuts. Food Res. 13: 315, 1948. 

H.: Comparative tenderness representative 
beef muscles. Food Res. 10: 497, 1945. 

(3) WINEGARDEN, W., B., J., 
changes connective tissues beef during heating. 
Food Res. 17: 172, 1952. 
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cooking. 


tive tenderness and identification muscles whole- 


per cent for Good cuts during the additional hour Defrosting and Cooking Frozen Meat. 
Agric. Exper. Sta. Res. Bull. No. 385, 1952. 


Iowa 


(5) Flavor meat. Food Res. 13: 179, 
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BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 
Francis 14, 1677 


Rickets, which now comparatively rare disease, occurred frequently England the 
middle the last century and had been prevalent for least two centuries before that. 
was known the Continent English How long has children 
not known, but the first classic description the disease was given Francis Glisson 
1650. earlier reference rickets had been given Dutch physician, Arnold Boate, 
medical book published 1649. Also, 1645, Daniel Whistler published his medical thesis 
Leyden, Diseases the English, Called Also but authorities not 
agree whether this was original work whether obtained his ideas from Glisson. 

Glisson believed have been born 1597, Ramphisham, Dorset, England, the second 
son William Glisson. Glisson studied Cains College, Cambridge and received his bach- 
elor’s (1621) and master’s (1624 degrees. then became lecturer Greek Cambridge. 
After William Harvey’s circulation the blood was published (1628), Glisson 
decided study medicine and obtained his M.D. 1634. The following year became 
Fellow the College Physicians London, and two years later was appointed Regius 


Professor and Lecturer Anatom iny Cambridge, position held until his death 


October 14, 1677. 

Glisson was scholar, scientist, sound physician, and born investigator. was one 
that band scientists who met Gresham College and who eventually founded the 
Royal Society (1660). was also founder the Royal College Physicians, serving 
its President from 1667 1669. Little known about him person, and impressions 
him must formed from the portrait painted when was seventy-five which shows him 
stern, bewigged gentleman. However, his name lives because his book, Rachitide. 

Glisson was the outstanding pediatrician the seventeenth century, and his observations 
the bone deficiencies children led him study the disease and send his notes 
other Fellows the College Physicians. These physicians were interested, and two others 
with Glisson were asked write treatise, but soon became evident that Glisson was the 
one doing all the work. Thus, after five years study and discussion, the book was published 
Latin, with Glisson sole author. was the first thorough treatise disease 
published England and went through many editions. Glisson’s description rickets was 
complete, but did not recognize the part that diet played. was not until 1918 that 
Mellanby, experimenting with dogs, showed that diet was the determining factor and that 
butterfat and more especially cod-liver oil could prevent the condition. 

his monograph rickets, Glisson also gave clear description infantile and 
showed that, though often accompanied rickets, separate disease—either hereditary 
caused infection, thought. This information about infantile scurvy passed unnoticed 
until 1883 when Thomas Barlow again stressed that rickets was not necessarily accompani- 
ment infantile 

Glisson’s second outstanding work appeared 1654 the anatomy the liver; this 
described the fibrous sheath which today known Glisson’s capsule the liver. 

Moore, N.: ‘Francis Dictionary National Biography 21: 
437, 1890; Drummond, C., and Wilbraham, A.: The Englishman’s Food. London: 
Jonathan Cape, 1939, pp. Still, F.: Infantile its history. Arch. Dis. 
Childhood 10: 211, 1935.—Contributed Neige Todhunter, Ph.D., Dean, School Home 
Economics, University Alabama, Tuscaloosa. 


ment changes beef during heat processing. 
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Insulating ground barrel oven with mud and grass 
mixture Camp Lee pilot course. Note shallow trench 
for fuel (wood coal.) 


Dorothy Bovee, right, helps make 
biscuits baked flattened 
tin cans ground barrel oven. 


Conferee Camp Lee scrambling 
eggs completed ground griddle. 
Dried eggs were used. 


see amy 


Improvised oven Ft. Sheridan training course. Third 
from left Ethel Boyle, Nutritionist, Depart- 


ment Health, Springfield. 


Training for Emergenc 


March, Camp Lee, Virginia, 
the Federal Civil 
ministration conducted pilot 
course instruction emergency 
feeding for representatives twenty 
national organizations professionally 
concerned with quantity feeding. 
A.D.A. representative was Dorothy 
Bovee. 

The techniques demonstrated 
were those learned the Army 
Quartermaster Corps from its long 
experience improvising the use 
troops. Procedures were based 
using whatever available and im- 
provising when equipment even 
supplies are lacking. The major 
assumptions which the training 
operated were: 

(a) Gas and electricity will not 
available. 

(b) Water will need purification. 

Equipment and utensils will 
lacking. 

Illustrations these pages indi- 
the kind ‘‘make-do” which 
functional. Mud was used 
insulation for ovens; 
became the foundation for grills and 
ovens; and tin cans were used 
measuring instruments. 

The training was concerned only 
with emergency feeding, for the De- 
partment Agriculture responsi- 
ble for food supply. The program 
was geared the level technical 
people who already know quantity 


feeding methods, not the lay 
volunteer. 

Since emergency civil defense 
feeding will done local units, 
the training Camp Lee served 
only “dry run” for twelve 
similar three-day courses which have 
now been held all the civil 
defense regions. The regional train- 
ing was adjusted result sug- 
gestions made participants 
Camp Lee that material safety, 
garbage disposal, and construction 
and use improvised lighting 
added. 

Each regional meeting was held 
Army installation with repre- 
sentatives local affiliates the 
original national groups 
pants. Representatives the state 
dietetic associations attended all 
these meetings, well other 
dietitians 
employing organizations. The repre- 
sentatives the state dietetic 
associations who took part the 
regional training were: 

Fort Devens, Massachusetts 


Dorothea Nicoll—Massachusetts 
Mary McInerney—New York State 


Fort Meade, Maryland 
Felisa Brachen—Maryland 
Mabel Todd—Virginia 

Fort Benning, Georgia 
Margaret Dykes—Georgia 
Frances Shoun—Tennessee 

Fort Knox, Kentucky 
Elizabeth Helton—Kentucky 


Quartermaster-built, gasoline-fired 


Feeding 


Fort Sheridan, Illinois 
Pearl 


Fort Hood, Texas 
Lillian Johnson—Texas 


Fort Bliss, Texas 
Isabel Bridge—Texas 


Fort Sill, Oklahoma 
Agnes Schulz—Oklahoma 


Camp Polk, Louisiana 
Frances Saunders—Louisiana 


Fort Riley, Kansas 
Jane Pace—Colorado 
Mary Streator—Kansas 
The Francisco 
Grace 
Mildred King—California 


Fort Lewis, Washington 
Thelma Rose—Washington State 
Georgia Peavy—Oregon 


Comments from those taking part 
which were 
reproduced. Fort Sill, Oklahoma, 
participants were taken the site 
the mud and debris, they dragged 
improvised for feeding 
100 and 500 ‘persons. 
Benning, Georgia, the group was 
startled lunch with the explosion 

Plans are now under way for more 
local training programs held 
those attending the first meetings. 


heater’ 
tremely hot fire for boiling water and moist-heat cookery. also utilized 
for incineration garbage and debris. 


produces ex- Primitive, improvised equipment for 
water purification Ft. Sheridan. 


Mrs. Boyle second from left. 


Close-up sterilizing unit 55-gal. drums split lengthwise and used 
for dipping wells. Built over shallow trench, wood coal used for fuel. 
Hottest fire kept under third well for boiling water. 


. 


Grill and oven for ‘‘phase disaster feeding requires several days 
req 

build. This one had been constant use for three weeks; mud occasionally 

needs repairing. 
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DIETETICS AND NUTRITIONAL SCIENCE! 
WENDELL GRIFFITH, Ph.D. 


Chairman, Department Physiological Chemistry, 
School Medicine, University California 
Medical Center Los Angeles 


Impressive, indeed, the progressively expanding 
record nutritional science. hardly exag- 
geration say that last year, last week, today 
the beginning new era. These are days 
progress all the sciences. Progress means accom- 
plishment. With accomplishment there the ever- 
broadening horizon drawing students new 
discoveries, new and understandable interrela- 
tionships yesterday’s bewildering and seemingly 
unsolvable miscellany. 

These may appear trite statements. They 
should not appear because scientists cannot 
deprecate success research—although they may 
occasion expect succcess. What are 
some these accomplishments? 

Pellagra has virtually disappeared 
continental United States have the frank forms 
all the historically significant deficiency dis- 
eases. But, the place frank pellagra which 
readily prevented dietary niacin, find com- 
plex array variables awaiting assembly into 
acceptable explanation pellagra disease. What 
the connection between niacin, tryptophan, pyri- 
doxine, dietary protein, exposure sunlight, the 
curative preparations gastric mucosa hogs, and 
the eating corn the pellagrin’s dermatitis, 
dysentery, and dementia? Partial answers are all 
that now have. 

The incidence rickets the downgrade, 
although its milder forms means rare. 
But, the opposite end the chronologic spectrum 
are the increasing problems senescence, problems 
mushrooming importance because the diffi- 
culties associated with chronic diseases that are now 
serious and prevalent the growing group 
elder citizens. 

Vitamins, once elusive, almost mystical warriors 
against disease, are now dispensed freely (not for 
free!) and amounts that stagger the imagination. 
Has this meant the end the nutritional problem? 
Not all. New problems have taken over, viz., 
uncertainties regarding the losses nutrients 
processed foods; the undetermined effects chemical 
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additives, whether they pesticides the field 
the orchard antibiotics the feed lots 
the pharmacy; the over-all gain loss changing 
food habits, as, for instance, the decline the per 
capita consumption potatoes and grain 
products; the significance changing patterns the 
daily partaking food; the possible connection 
between psychiatry and eating practices; and the 
very fundamental problem food economics. 

More pertinent this discussion, however, 
the relation expanding nutritional 
dietetics which, its more restricted meaning, 
the practical application nutritional 
Obviously, with the broadening the science 
nutrition, there are increases opportunities for 
applications. the conscientious worker, oppor- 


THE TYPES PEOPLE 


How can the dietitian increase her effectiveness 
the community—in communities? the first 
place, what the character the community? 
Insofar nutritional attitudes are concerned, every 
community mixture least four types: (a) 
the callously indifferent folks; 
(b) the undiscriminating disciples every 
will-o’-the-wisp; (c) the sincerely earnest but unin- 
formed seekers after the and (d) 
the discerning realists. 

The folks are tough prob- 
lem. They deny any significance food com- 
munity health. Few this category would refuse 
recognize the difference the performance 
automobiles low- and high-grade fuels, but ascribe 
the human organism the unique capacity 
utilize good and bad rations with equal facility. The 
adjective used advisedly, because such 
people rarely make such claim for the horse, dog, 
cat, canary. 

The followers will-o’-the-wisps are aggravat- 
ing lot. They bounce along through life, going all 
out for this and then for that, this and that being 
whatever happens strike their fancy, whether 
hlackstrap molasses black bread. 

The sincerely earnest but uninformed are legion. 
Faddism rampant this group also, but 
consistent faddism. This the group most receptive 
proper instruction and, because its interest, the 
group most stalwart its support what accepts 
reasonable and helpful. 

The discerning realists are, course, those who 
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have studied the principles sound nutrition who 
are the position and frame mind seek out and 
apply good nutritional advice. 

One thing that common all groups in- 
terest food. All have the normal physiologic re- 
sponses hunger. addition, they have truly 
amazing interest individual foodstuffs specific 
food products. such interest desirable from 
nutritional viewpoint, hopefully considered 
the result education, rewarding result the 
efforts dietitians, public health nutritionists, 
physicians, and teachers generally who have spread 
the doctrine good eating. 


ADVERTISING 


Various other explanations occur one; certainly, 
commercial advertising has had much with 
our preoccupation with food and with eating. Color- 
ful drawings printed pages, word pictures radio 
broadcasts, and actual photographs televised per- 
formances are enough lead the most sensible 
men and women Epicurean orgies. turn the 
page the dial may bring either cure-all for obesity 
sure-fire tablet that will convert scrawny Joe, 
his inte magnificently impressive specimen 
with the physique weight-lifter. 

Now, one should not foolish object 
advertising. useful, even necessary, tech- 
nique—and frequently highly entertaining well. 
Furthermore, believer free enterprise, 
applaud those who devise and produce and advertise 
useful items commerce. What needed, however, 
better informed community, community able 
sift the wheat from the chaff responding 
solicitations for specific foods special dietary 
practices. 


THE DIETITIAN’S RESPONSIBILITY 


would most unfair infer that the dietitian 
should solely responsible for the 
the admittedly sad state information concerning 
nutritional science many communities. The 
problem complex, and its solution will require 
the concerted efforts many groups. Nevertheless, 
the dietitian strategic position because she 
has the opportunity practical application and 
demonstration the principles nutrition and 
food technology. 

Certain basic considerations appeal in- 
dispensable dietitians and others are succeed 
selling nutrition the community. These basic 
considerations involve improved education and 
knowledge the science nutrition and improved 
techniques the presentation selling the 
science the community. 


“Guide for the Preparation Diet Manuals,’ 


Editorial 


Improved preparation training biochemistry, 
physiology, and food technology, well food 
preparation and service will make possible for 
dietitians participate more actively all aspects 
nutrition program, including the study border- 
line nutritional deficiencies. For those planning 
careers devoted furthering community nutrition 
programs, more training psychology and sales- 


SELLING TECHNIQUES 


improved technique selling nutritional 
science means, fact, the use the same skills 
that have proved successful the popularization 
certain well-known foods vitamin capsules. 
factual approach, cooperative endeavor, and the 
utmost practicality procedures. 

The factual approach important not only be- 
cause honest but also because the most 
intriguing. Nutritional science exciting 
quires questionable elaboration. The factual 
approach permits one speak with authority and, 
many instances, ability speak with authority 

The cooperative endeavor, rather, the lack 
cooperative endeavor has been and point vul- 
nerability. Advocates nutritional science 
community have not always spoken with one voice. 
This particularly serious problem because 
charlatans. should possible have agreement 
basic issues, and this can achieved definite 
planning. Cooperation cannot unilateral; the 
best intentions the part the dietetic profes- 
sion are avail unless the dietitian merits and 
accorded partnership the cooperative endeavor. 
more thorough indoctrination medical students 
nutritional science and more general appreciation 
and acceptance physicians dietetic experts 
professional co-workers will facilitate cooperative 
endeavors insofar those two groups are concerned. 

The utmost practicality procedures indispen- 
sable. The community admires practical people. 
practical recognize that individuals the 
community have their own notions about eating and, 
within reason, right these notions; that there 
not one but many combinations foodstuffs pro- 
viding acceptable and adequate dietaries; and, above 
all, that there must desire and will 
physically fit. Only common sense, down-to-earth 
program, supported sincere and competent en- 
thusiasts for better nutrition, can improve the level 
the application nutritional science 
community. 


report the Diet Therapy Section, 


may now obtained from the Association office for cents copy. 
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FOOD AND EATING HABITS LEBANON 
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country sunshine, without noticing that the 
poorer masses achieve fair standards health de- 
spite their not too hygienic ways life—perhaps be- 
cause the intake fresh fruits and vegetables and 
legumes (lentils, chick peas, dry beans) which are 
staples within their means. Among the popular 
leguminous foods are mujeddra, the dish made from 
lentils and rice that Esau Biblical days received 
lieu his birthright, and hommus tahini which 
made pounding boiled chick peas smooth 
paste and adding (sesame seed oil) and 
quantities lemon juice. served shallow 
bowl garnished with olive oil, whole chick peas, 
parsley, and cayenne and eaten using small 
piece bread spoon. When roasted eggplant 
chick peas, the dish called baba ghanoush. 
Tabouli picnic meal, may take the place 
afternoon tea friend’s home. This another 
very filling and nutritious one-dish meal made 
combining burghul (preboiled cracked wheat) with 
large quantities chopped parsley, mint, green 
onion, tomato, cucumber, olive oil, and lemon juice. 
Lettuce, cabbage, and tender grape leaves are used 
scoops for eating it. 


FOOD PREPARATION 


Many these oriental dishes are time-consuming 
preparation, natural land long blessed 
with much domestic help and where there are few 
modern appliances. often oriental cookery, 
when the dish once cooked, time does not matter 
much; the pot can simmer for another hour so. 
Little known understood about the science 
cooking. The main concern taste and appearance; 
any method preparation which experience has 
ligiously followed. Unfortunately, due the dif- 
ficulty recording scientific manner the exact 
proportions the various ingredients and precise 
methods preparation, many unsuccessful trials 
have been made those wishing become skilled 
oriental cooks. 

For Westerner, learning about oriental foods 
double experience. First, must 
customed new tastes—meats and vegetables 


prepared with leban (cultured milk, also known 
madzoon yogurt); the sour lemon pome- 
granate juice and salt correctly proportioned 
many vegetables and meat dishes called yakney’s, 
which are served with rice burghul pilaf; and the 
combination dry burghul and lean meat pounded 
coarse pasty consistency and flavored with 
green onions and parsley which may served 
many ways—baked, boiled, broiled, fried, eaten 
uncooked. The latter highly nutritious, palat- 
able, and easily digestible food called kibbeh neyeh 
chiy kufteh. Second, must learn the art 
combining the ingredients the proper proportions, 
which can learned only through experience and 
the sense taste. Cooking remains art the 
One needs rather than recipes 
that not yet exist. 

The equipment Lebanese kitchen simple, but 
somewhat unusual the newcomer from the 
West. Pans have handles, and anyone venturing 
cook with them will suffer many burn before 
she acquires skill using them. Tinned copper still 
common; enormous pots and trays this metal are 
currently used. Large and small mortars—made 
stone, wood, heavy brass—are essential items 
country which from time immemorial has crushed 
its grains, meat, and spices home. 

Until recent years cooking was done largely 
and skewer mishwi (shish kabab) was 
lifted sizzling hot from the glowing embers one’s 
side. Picnic habitués will appreciate the unsur- 
passable excellency charcoal-broiled foods. Today, 
most food prepared kerosene stoves 
also equipped with portable oven, out 
which has come many feather-weight sponge 
cake baked what little better than large tin 
can. Butagas and electric ranges are available and 
are being used more frequently well-to-do homes. 
Modern Lebanon has taken the refrigerator with 
zest. Refrigerated display cases are common sights 
meat and dairy shops. 


FOOD SHOPPING THE BAZAAR 


shopping the most desirable means 
obtaining the best quality food the lowest cost, 
but the enjoyment such outing depends 
largely temperament, since unpleasant well 
pleasant sights, smells, and noises are unavoidable. 
the grocery bazaar, one met with strong 
aromatic smell, mixture odors from piles 
soap, seeds and spices, sweet smelling oils and 
perfumes, fruits and vegetables, 
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(many veiled black), animals, and machinery. 

one side sit the vendors offering fruits the 
season: great bunches bananas and fresh dates 
dangling from the ceiling, baskets piled high with 
golden oranges and mandarins, many kinds 
grapes from century-old vineyards, deep red pome- 
granates, loquats, cherries, plums, apricots, peaches, 
pears, and apples—all the semi-tropical fancy fruits 
imaginable well the finest the temperate 
zone. Delicious apples the finest varieties are 
making Lebanon famous and have become im- 
portant item export and source national in- 
come. Big piles watermelon and yellow melons are 
frequently seen empty city lots. Abundant 
vegetables all varieties are displayed large 
flat wooden trays. 

the other side the street meat—both 
mutton and beef. But, one must invariably brush 
aside the ubiquitous fly point out the piece one 
fancies which the shopkeeper will cheerfully slice 
off from the hanging carcass, regardless whether 
damages what the West would considered 
good Animals are slaughtered for market 
the night before, and the butcher takes only one 
two carcasses meet his daily sales. night- 
fall, hanging skeleton well trimmed bones, 
small parts thereof can seen. Screened cages 
some stores are welcome improvement sanitary 
conditions. 

The booths which line the way are usually tiny. 
Occasionally, however, one comes larger store 
more prosperous merchant which open sacks 
stand with contents heaped neatly for display— 
lentils, salt, sugar, rice different qualities, burghul, 
dried beans and peas, and spices crude form, such 
sticks vanilla, whole nutmegs, and peppercorns 
which leave the Western shopper, accustomed 
refined spices sealed packages, bit bewildered. 
Also seen are: olives, olive oil, and sesame seed 
oil stored pot-bellied earthenware crocks ft. 
high (Ali Baba jars); large bowls filled with sun- 
baked tomato paste; dried apricot paste sheets 
which look like brownish-orange oilcloth; huge 
mounds dried dates; leban earthenware bowls 
all sizes; and white cheese 5-gal. gas 
tanakies salt water. Other commodities are some- 
times stored handsome, finely engraved tinned 
copper vessels, legacy that money will not rob from 
the owners. 

For the habitual bazaar shopper who knows the 
prices, bargaining brief and the purchase quick. 
All this and much more seen daily. For those 
who are the watch for the unfamiliar, 
foods customs, the charm the bazaar end- 
less its study informative. 

For persons disinclined the bazaar, there 
are food peddlers pushing makeshift carts the 
street the cool hours the morning, yelling their 
produce; prices are set start bargain. There 


Current Comment 


also market where practically any food item 
desired can found, foreign well local, but 
comparatively high price. Recently, few large 
grocery stores the American plan have been 
opened. Here, refrigerated meat and dairy products 
and all types American canned and packaged 
goods are sold. Free delivery has replaced the market 
basket boys who, for few piastres, trudge behind 
the shopper from shop shop carrying the pur- 
chases deep baskets strapped their backs 
(foreigners and persons means lose face carry- 
ing their purchases). 


HOSPITALITY ARAB COUNTRIES 


Special emphasis and entertainment 
given hospitality Arab countries, perhaps be- 
cause there are relatively few amusements available 
the public. The habit offering large formal 
meals the home friends still prevails, and 
display food, quite obviously beyond the capacity 
the guests, has not yet come considered 
ostentatious and wasteful. The supply servants 
remains plentiful and the amount food offered 
compliment the guest and indicative his 
importance. 

recent dinner attended, numerous and 
elaborate dishes were served, including enormous 
tinned copper tray heaped with rice, prepared 
such way that every grain remained separate; 
the rice rested roasted sheep stuffed with rice, 
almonds, and pine nuts. The tray was carried 
three menservants. few chickens, turkeys, and 
ducks were served smaller trays, and around them 
were dishes mahshi (dolma Turkish), which 
stuffed marrow and long eggplant; stuffed grape 
leaves rolled like cigarettes; and bowls freshly 
sliced cucumbers and tomato delightfully flavored 
with olive oil, lemon juice, and dried mint. Here and 
there were stacks round flat Arabic bread, irgheef, 
and newspaper-thin sheets bread.” 
Later, huge trays locally grown, sun-ripened fruit 
and Arabic sweets, including baklawa and one 
resembling biscuit stuffed with 
nuts and drenched with sugar sirup, were served. 
course, guest left without the customary cup 
black coffee. True Arabic coffee, more 
popular tribal areas, usually served without 
sugar and almost pure extract after hours 
cardamon seeds. 

less elaborate way, Arab hospitality 
everyday experience. Regardless the time day 
night, food and drink must offered guest. 
First, coffee served, always followed the passing 
chocolates hard candy; other edibles are offered 
intervals, the number and kind being influenced 
the nature and duration the visit. However, 
home without noticing the influence the West 
well, the refreshments. 
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Refreshing drinks made from homemade sirups 
mulberry, grape, orange, lemon, pomegranate, and 
cherry—are served, milk ice cream made with 
sahleb, resinous substance which makes the ice 
cream string from the spoon eaten. After the 
mixture frozen, beaten for long time with 
huge wooden pestles until becomes highly co- 
herent mass, the extent that sheets can 
hung ropes for display. This quite sight and 
treat for the passers-by the closed markets 
Damascus very hot day. One might also 
passed box manna from Bagdad, taffy-like 
confection made from sweet exudate that collects 
trees and shrubbery during certain seasons. After 
boiling and filtering purify, beaten, and sugar 
and nuts are added. Because warm temperatures 
becomes viscous mass, each piece heavily 
from mentioned the Bible refers this 
food. 

During the early spring when the first truckloads 
romaine lettuce are coming market, have often 
been served single head two mid-morning 
afternoon refreshment, sometimes accompanied with 
small bowl grape molasses which dip the 
tips. 

How surprised the newcomer and how pleased 
the citizen, when the native drink called arak, 
distillation product from grape juice and anise seed, 
served with generous array little dishes, each 
containing tasty appetizer called meza, such 
hot pickles made from almost any kind vegetable 
fruit; little servings meats and fish; fried pieces 
bread; roasted and salted peanuts, chick peas, and 
watermelon seeds; black and green olives; radishes; 
tablespoon each hommus tahini, baba ghanoush, 
and lebni (the latter cream-cheese-like product 
obtained filtering the whey from leban through 
muslin bag); and bread. All this may really 


HOME ECONOMICS LEBANON 


Foreign personnel trained foods and nutrition 
hold the few teaching positions and the sole post 
dietitian the American University Beirut. 


Formal education somewhat limited the well-to- 
and the few who are expected prepare them- 
the family income after graduation. 
usually called taught few 
schools. Girls from wealthy families with cooks and 
maids consider euthenics beneath them, 
there literally demand for home economics 
graduates, the course remains unattractive 
withheld entirely from the curriculum. 

Through Ford Foundation grant, Home 
Center now being built the Beirut 
College for Women (American); this may change 
the prevailing attitude. Department Nutrition, 
newly opened the American University Beirut, 
has begun animal feeding experiments and analyses 
local foods. 

Last year taught course public health 
nutrition twenty-one graduate nurses coming from 
Liberia, Egypt, Syria, Iran, and Lebanon, who 
represented various backgrounds food and eating 
habits. Their enthusiasm and response the course 
indicated that they will much help the 
crusade for disseminating some the principles 
nutrition many groups badly need such 
knowledge. The nurses came the American 
University scholarships for year’s study 
public health result the United States Tech- 
nical Cooperation Program (Point IV). 

number Americans and native persons trained 
American institutions are beginning realize the 
need for forming home economics group promote 
interest its various phases. hope organize 
soon and begin the pioneering needed reach some 
the goals already attained and enjoyed America. 
Any such undertaking could find better haven 
than Lebanon, cradle Western ideas the gate- 
way the Orient. 

Lebanon country great beauty with many 
climatic and geographic advantages, where one can 
escape from the steaming heat Beirut the cool 
mountain air one the summer resorts after the 
day’s work. the right season, can 
ski the snowy slopes and swim the blue Medi- 
terranean within the hour. Lebanon the East 
with her face turned the West. 


Rhododendron Leaves May Aid Hypertension 


Small doses pure compound isolated from rhododendron leaves have been found 
the National Heart Institute have strong but brief hypotensive effect, temporarily 
reducing animals’ blood pressure. The structure the substance, called andromedotoxin, 
mystery; resembles certain alkaloids action, but does not contain nitrogen 


alkaloids must. 


When strained, andromedotoxin brew resembling strong black coffee; its final stage 
looks like new-fallen snow and snowball consistency. Over 1000 leaves, collected 
the U.S.D.A. West Virginia and North Carolina, were required make about oz. 


the clumpy, chalk-white substance. 


Although has not been tested clinically, andromedotoxin may have possi- 
bilities. felt that may useful lowering blood pressure certain cases hyper- 


tension, but not cure for the disease. 
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The Low Calorie Diet. New York: 

This Pocket Book reprint the chapter Low 
Calorie originally published The Special Diet 
Cook Book the same author (see the page 274, 
March 1953). The introduction Dr. James Wilson, 
Secretary the Council Foods and Nutrition the 
American Medical Association, has been adapted cover 
only reducing problems and diets. 

Features this paper-bound excerpt produced for wide 
distribution nonmedical persons include calorie 
menu-planning ideas, and more than five hun- 
dred recipes. Attention given determination desir- 
able weight and common fallacies about reducing. basic 
1000-calorie menu presented well suggested menus 
for week, using recipes included the book. All these 
menus range from 900 1000 calories. The ‘‘calorie coun- 
are presented the form line drawings which help 
the user visualize the size serving for given number 
Perhaps unique are the two tables giving calories 
one serving two popular brands canned soup and the 
inclusion recipes using special low-calorie 
foods, specified brand name. The use brand names, 
however, may dubious advantage, for least some 
those recommended not have national distribution, 
whereas the book presumably will sold from coast 
coast. line with current thinking, the author does not 
exclude so-called foods, explaining that total 
intake the problem and that almost any food 
permissible used wisely. Thus recipes using stewed dried 
fruits, potatoes, buttered vegetables, and even cake are in- 
cluded—of course, with the understanding that recipes 
should divided into the specified number servings 
vield the given number calories. Herbs, spices, and con- 
diments are also used with discrimination the recipes 
heighten appetite appeal. 

The Kitchen Catering. Handbook for Students. 
Joan Walley. London: Constable Company 
Ltd., Cloth. Pp. 298. Price 24s. net. 

This textbook written for studentsin England taking 
course which will eventually fit them for positions re- 
sponsibility nonprofit food organizations, such 
dence halls, day schools, and factories. However, many 
phases the book are applicable all types food op- 
erations, since the fundamental principles discussed under 
the headings kitchen planning, choice equipment, 
organization, and service are the same regardless the 
type operation. 

The author, Joan Walley, Queen Elizabeth College, 
University London, was formerly H.M. Inspector, Min- 
istry Education. She has wide insight into the plan- 
ning and organization food departments. 

Emphasis placed the importance considering 
both function and design planning food unit and 
having the architect consult with food operator familiar 
with efficient organization. pointed out that too often 
this not done, with the result that equipment placed 
suit the convenience the plumber electrician, and 
the general arrangement windows, doors, and entrances 
made fit the architect’s plan for fagade. Good and 
bad points several layouts are discussed. The aim all 
planning have the equipment necessary for effi- 
cient operation, and achieve easy flow work from 


all sections—without cross traffic. Proper working heights 
for much the equipment are given. 

The type menu featured much more limited than 
that America, but much the equipment similar 
ours. There are, however, some differences terminology, 
and, some instances, procedures. quote: meat 
only must the temperature throughout 
raised 212°F. but must held this point for some 
time order soften the fibrous substance, collagen, and 
convert into gelatin. The length time needed for this 
purpose varies according the size and quality meat 
being (In the low cooking temperatures 
are advocated.) 

The construction and operation many pieces equip- 
ment are effectively dealt with, and the emphasis the 
proper equipment for tea-making order that freshly 
boiled water ever readiness when needed most grati- 
fying. One hot water urn featured fitted with ther- 
mometer placed near the draw-off faucet. With this device 
there little danger water being drawn before boils. 
the excellent section labor-saving machines, the 
operator urged read and follow the manufacturer’s 
instructions. discussing slicing machines, mention 
made new machine which will cut and butter bread 
automatically. The butter, the form softened lump 
held special container, applied the loaf before 
slice cut. 

Other chapters deal with steam cooking; staffing; 
motion study; storage and control; planning and prepara- 
tion meals; and hygiene. pointed out the chapter 
staffing that the dominant qualifications good 
supervisor are leadership and good human relations. Fif- 
teen well defined characteristics are listed mark 
leadership. 

While this book written primarily for English stu- 
dents, should prove valuable the student institu- 
tion management this country. also contains much 
helpful information for the inexperienced operator.— 
Alberta Macfarlane, Food and Equipment Consultant, 
Chicago. 
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aveson every 
and tastes delicious, 


combination cream, evaporated milk, and homogenized 
milk, blended for the most appealing flavor the lowest cost, 
this Coffee Cream- Pet Milk Mixture works wonders for the 
dietitian’s budget! It’s rich enough satisfy the most exacting 
tastes. Much higher important milk solids than cream. And 
every serving saves more* comparison with 
the cost 18% coffee cream! 


Try your own coffee with cereal, too. Then, serve it... 
and see how Coffee Cream-Pet Milk Mixture passes taste 
tests for satisfying flavor! 


COFFEE CREAM-PET MILK MIXTURE 


*Based St. prices, 
August, 


50 servings 


Ingredients 


Pet Evaporated Milk 


this recipe, printed 18% coffee cream 
handy file card, 


write to: 


§ 
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= 
1. Mix Pet Milk, homogenized milk and coffee cream. 
2. Pour into individual, l-ounce creamers; serve with hot coffee. 
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1 
: 
— 
— 


Journal The American Dietetic Association 


Director Dietetics 
Ancker Hospital 

St. Paul, Minnesota 


Chief Executive Dietitian 

Cook County School Nursing 
Chicago 12, Illinois 


Grace Chief 

Division 

Department Medicine and Surgery 
Veterans Administration 

Washington 25, 


Civil Defense Committee 


Dorotuy Chairman 
Director Nutrition Service 
District Columbia Chapter 
American Red Cross 
Washington 


Committee International 
Relations among Dietitians 


Head, Department Foods and Nutri- 
tion 

Michigan State College 

Kast Lansing, Michigan 


Division 

Department Medicine and Surgery 
Veterans Administration 

Washington 25, 


ROBERTSON 
Home Economies Editor 
Cleveland Plain Deaier 
Cleveland, Ohio 


Representatives National 
Health Council 


Grace Chief 

Division 

Department Medicine and Surgery 
Veterans Administration 

Washington 25, 


RYNBERGEN 

Associate Professor Science 

Cornell University-New York Hospital 
School Nursing 

New York 21, New York 


Bricker, Director 

Economics Bureau 

Metropolitan Life Insurance Company 
New York 10, New York 


Legislative Information 
Committee 


Chairman 

Dietetic Division 

Department Medicine and Surgery 
Veterans Administration 

Washington 25, 


Committee Study the Profes- 
sional Position the Dietitian 


Chairman 

Chairman, Division Institution Man- 
agement 

University 

Urbana, 


MARGARET COWDEN BERNARD 
Dietitian, Regional Office 
Veterans Administration 
Denver, Colorado 


HUNZICKER 
Director 
Presbyterian Hospital 
Chicago 12, 


HELEN 
Home Editor 
Cleveland Plain Dealer 
Cleveland, Ohio 


Mary Reeves, Nutrition Consultant 

Children’s Bureau 

Department Health, and 
Welfare 


School Home Economics 
University Alabama 
University, Alabama 


GLEISER, Professor 
School Business 
University Chicago 
Chicago 37, 


Committee Study Auxiliary 
Workers 


Chairman 
Dietetics Specialist 
American Hospital Association 
Chicago 10, 


CRECELIUS 

Chairman Hospital Group 
Memorial Hospital Springfield 
Springfield, 


Cora Chief Dietitian 
Colorado State Hospital 
Pueblo, Colorado 


Director 

Presbyterian Hospital 

Chicago 12, 

ALBERTA Business 
Representative 

701 North Michigan Avenue 

Chicago 11, 


Jean School Lunch Repre- 
sentative 

328 Orchard Lane 

Highland Park, 


Joint Committee A.H.E.A. 
A.S.F.S.A.—A.D.A. 
School Lunch 


JEAN Chairman 
328 Orchard Lane 
Highland Park, 


SEARS 
Hall High School 
West Hartford, Connecticut 


ELIZABETH GOODMAN 
Minneapolis City Schools 
Minneapolis 13, 


[VOLUME 


Liaison Representative Food 
and Nutrition Board 


Editor 

Journal The American Dietetic Asso- 
ciation 

Chicago 11, Illinois 


Constitution Committee 


Chairman 
Executive Dietitian 

Wesley Memorial Hospital 
Chicago 11, Illinois 


Director Dietetics 
University Hospitals 
Cleveland Ohio 


Dr. 

Professor Foods and Nutrition 
Iowa State College 

Ames, Iowa 


Finance Committee 


Chairman 

Director 

University Colorado Medical Center 
Denver, Colorado 


Brooks West, Head 

Department Manage- 
ment 

Kansas State College 

Manhattan, Kansas 


ELIZABETH PERRY 

Chief Dietitian and Assistant Superin- 
tendent 

City Hospital 

Cleveland, Ohio 


Chief 

Dietetic Division 

Department Medicine and Surgery 
Veterans Administration 

Washington 25, 


FERN GLEISER, Professor 
School Business 
University Chicago 
Chicago 37, Illinois 


Committee History 
Nutrition and 


Dean, School Home Economics 
University Alabama 

University, Alabama 


Dr. 

Professor Foods and Nutrition 
Oregon State College 

Corvallis, Oregon 


Dr. NELSON 

Professor Foods and Nutrition 
Iowa State College 

Ames, lowa 


2 
ASS 


JANUARY Journal the American Dietetic Association 


INDIVIDUAL PLASTIC 


gives perfect portion control, 
measured costs and convenience 


Here’s the answer your syrup serving prob- 
lems—the finest maple-flavored table syrup 
handy Pack individual airtight containers. 


more messy job filling and maintaining 
syrup receptacles—no more waste syrup. 
serving which reaches the customer without 
even the slightest trace stickiness. 


addition offering perfect portion control 
Packs eliminate inventory problems—you 
know exactly how many servings you have 
hand and can measure your costs the 


Order Packs table syrup from your Kraft 
Institutional Representative 


Pack table syrup packed trays 


*portion control 


Foods Company 


THE TASTE 
YOUR BEST BUYING GUIDE 
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ADVERTISEMENT 


INSIDE SCIENCE 


The Vital Story 


(CORN GRITS) 


Science Writer 


Since Pilgrim days corn 
has been popular food 
American diets. Today 
dishes using corn meal 
corn grits are served 
breakfast, lunch, dinner. 

scientific informa- 
tion was gathered about 
this popular grain, was 
found that Nature had been bountiful with certain food 
essentials and stinting with others. Unfortunately, only small 
amounts certain vitamins and other nutrients which are 
essential human health were found present. Further- 
more, unavoidable losses occurred when the grain was de- 
germed. Degerming allows the product packaged for 
nationwide distribution without spoiling. 


When corn millers realized this situation, they took 
important step correct it. They used 


Enrichment essentially simple process. restores im- 
portant vitamins and minerals whole grain values. And, 
the case whole corn meal, which naturally low 
niacin and iron, increases the values for these essentials 
over whole grain levels. 


These are the vitamins used enriching corn meal and 
corn grits: 


Thiamine, also called vitamin which helps build 
physical and mental health. essential for normal 
appetite, intestinal activity and sound nerves. 


Riboflavin, also called vitamin Be. This vitamin 
essential for growth. helps keep body tissues 
healthy and maintain proper function the eyes. 


Niacin, another “B” vitamin, needed for healthy 
body tissues. Its use the American diet has done 
much make serious disease called pellagra dis- 
appear. 


addition the “B” vitamins, iron used all enrich- 
ment corn meal and grits. And, the miller’s option, 
calcium and vitamin may added. 


Our Federal government and many state governments 
have established maximum and minimum enrichment levels 
which the various forms corn meal and grits must meet 
acceptable commerce. For instance, the Federal 
Standards for enriched corn meal and enriched corn grits 
are follows: 


MIN. 
(Mg. per 
Thiamine 2.0 3.0 
Riboflavin 1.8 
Niacin 16.0 24.0 
Iron 13.0 26.0 
ADDITIONAL MILLER’S OPTION 

Calcium 500.0 750.0 
Vitamin D* 250.07 1,000.0¢ 


*Although an optional ingredient, not considered necessary in 
units per 


corn enrichment. 
The Federal Standards further pro- 
vide that the levels for enriched grits 
must not fall below 85% the 
minimum figures after specific 
rinsing test. 


The enriching ingredients are 
combined into form called premix 
which millers add during processing 
that enrichment spread evenly 
throughout the product. 


The vitamins used enrichment are manufactured. Sci- 
entists first learned the chemical composition vitamins, 
then isolated the pure substance. Then they “built” dupli- 
cate. This duplicate identical with Nature’s product chemi- 
cally and biological activity. vitamin vitamin re- 
gardless its source, just salt salt whether comes 
from mine evaporated from the sea. efficient 
large scale manufacturing that vitamins are available 
millers lower cost than they were extracted from 
natural sources. 


The Hoffmann-La Roche people, pioneers research and 
manufacture, make top-quality vitamins literally the 
tons. fact, large percent the vitamins used enrich- 
ment corn meal and grits, family white flour, white bread, 
macaroni products, and white rice, come from the Roche 
plant. Using amazingly complex processes with scientific 
production controls, Roche employs modern, special equip- 
ment which fills whole buildings, each one city block 
square and many stories high. 


This article, reprints which are available without 
charge, published service millers corn meals and 
corn grits the Vitamin Division Hoffmann-La Roche 
Inc., Nutley 10, New Jersey. Canada: Hoffmann-La Roche 
Ltd., 286 St. Paul Street, West, Montreal, Quebec. 


excellent color film the enrichment corn meal 
and grits has been produced Clemson Agricultural Col- 
lege, Clemson, Widely recognized outstanding 
educational film food and nutrition being shown 
many health departments and schools. 

Millers corn meal and corn grits help 
the fight against dietary deficiency dis- 
eases and promoting good nutrition 
when they enrich their products with thia- 


mine, riboflavin, niacin and iron plus 
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ACTA SOCIETATIS MEDICORUM 
UPSALIENSIS 


Vol. 58, Nos. 5-6, 1953 
*Breast-fed children compared to artificially fed chil- 
dren in a series from a children’s home. C. 
Gyllenswiird.—p. 285. 
*Some new aspects of the intestinal absorption of 
fats. S. Bergstrém and B. Borgstrém.—p. 331. 


Breast Feeding vs. Artificial Feed- 
ing. number infants were observed 
institution which provides for the 
children either accompanied 
unaccompanied their mothers. The 
infants may wholly partly breast- 
fed the mother, artificially fed. 
Breast-fed infants consistently gained 
more weight than did those who were 
artificially fed, and they continued 
increasing extent with rising 
age. this basis, suggested that 
breast feeding superior artificial 
feeding, probably because one all 
the following factors: mother’s milk 
itself superior; the process feeding 
the breast has favorable effect; 
the real mother rather than 
tageous. addition, was found that 
children who were breast-fed for four 
months and then put mixed feeding 
equaled the growth and weight gain 
children who were breast-fed exclusively 
for six months more. The incidence 
and relationship between gastrointes- 
tinal disturbances and the respiratory 
infections common infancy were also 
observed. 

Intestinal Absorption Fats. The 
results recent investigations into the 
mechanism fat absorption are sum- 
marized and discussed under the fol- 
lowing headings: the extent hydroly- 
sis; products lipolysis; the formation 
new ester bonds during enzymatic 
glyceride hydrolysis; the fate 
eride glycerol during fat absorption; 
the absorption hydrocarbons; the 
cellular phase; and the route trans- 
port from the intestine. 


AMERICAN JOURNAL 
DIGESTIVE DISEASES 


Vol. 20, October, 1953 
* The A- and B-cells of the pancreatic islets as sources 
of the antagonistic hormones glucagon and insu- 
lin. The shift the AB-relation diabetes 
mellitus. Ferner.—p. 301. 


Hormones Secreted Pancreatic 
Islets. The islet system the pancreas 
the source two hormones. The 
cells produce insulin, the A-cells glu- 
glycogenolysis the liver 
glucagon able elevate the blood 
sugar level. the healthy adult, 


normal AB-relation (20 per cent A-cells, 
per cent B-cells) which indicative 
balanced carbohydrate metabolism 
exists. diabetes mellitus the per- 
manent experimental well the 
human form, the AB-relation 
lodged with A-cells predominating. The 
A-cells are stimulated alphacyto- 
principle the hypophysis, 
which identical closely associated 
with the growth hormone. Following 
hypophysectomy, atrophy and de- 
crease cells takes place. the em- 
bryo and during childhood—intensive 
phases growth—there absolute 
when compared with the AB-relation 
the adult. the physiology 
thology carbohydrate metabolism, 
the realization that A-cells 
source the hyperglycemic principle 
the pancreas must receive 
sideration. Islet cell differentiation and 
determination the AB-relation seem 


THE AMERICAN JOURNAL 
THE MEDICAL SCIENCES 


Vol. 226, October, 1953 
* 1-triiodothyronine versus 1-thyroxine: a compari- 
son of their metabolic effects in human myx- 
edema. R. W. Rawson, J. E. Rall, O. H. Pear- 
son, J. Robbins, H. F, Poppell, and C. D. West. 
405. 


Triiodothyronine vs. Thyroxine 
and Their Metabolic Effects. Past 
demonstrations had led the 
sion that thyroxine was the thyroid 
hormone and was the only iodinated 
compound the circulation. Doubt was 
thrown this concept when spot 
which could not thyroxine 
served chromatograms serum 
taken from animals 
thyroxine had been administered. The 
metabolic effects these two iodinated 
compounds were compared patient 
with classic myxedema and was found 
that triiodothyronine exerted prompt 
but short-lived increase the BMR, 
and the excretion nitrogen, phos- 
phorus, and creatine; while thyroxine 
exerted slow and prolonged effect 
the same indices. The differences the 
speed action these two agents were 
found correlate with the rate dis- 
appearance each agent from the cir- 
culation. 


AMERICAN JOURNAL 
PUBLIC HEALTH 


Vol. 43, October, 1953 
* Sanitation of crushed ice for iced drinks. E. W. 
Moore, E. W. Brown, and E. M. Hall.—p. 1265. 
Observations on the types and typing of Salmonella 


paratyphi B cultures in the United States. W. 
B. Cherry, B. R. Davis, and P. R. Edwards.— 
p. 1280. 

*A study of the food intake of a group of children 
with cerebral palsy in the Lakeville Sanatorium. 
C. M. Leanny.—p. 1310. 


Sanitation Crushed Ice. Studies 
crushed ice dispensed with iced drinks 
showed that the ice often failed meet 
desirable sanitary standard, notably 
because coliform infestation. Evi- 
dence was obtained that most the un- 
desirable bacteria were introduced 
the ice was dispensed. Therefore, the 
crushed ice was treated, before 
serving, with chlorine solution con- 
centration p.p.m. Solution enough 
cover the ice was used. Two 
experience with this chlorination proce- 
dure some fifteen food-serving units 
university has shown that the ice 
sanitary standards and that notice- 
able impairment flavor ice water 
and iced drinks results from the chlorina- 
tion. 

Cerebral Palsy and Nutrition. The 
48-hr. food intake twenty-one chil- 
dren afflicted with cerebral palsy was 
studied. Since the food intake these 
children mealtime was not 
and they were fed slowly and carefully 
they could not feed themselves, the 
following observations seem significant. 
the children did not eat 
enough food supply adequate num- 
ber calories the basis the Na- 
tional Research Council 
logic age group. Similarly, the intake 
iron, niacin, acid, protein, 
cium, vitamin and thiamine, the 
order listed, was low. With five excep- 
tions, the skeletal ages the children 
showed that they were retarded 
seous development. better idea the 
nutrient capacity ten the children, 
expressed terms calories, was ob- 
rather than ages. signifi- 
intakes athetoids and spastics were 
seen, but conclusion can made 
about this because the small number 
children the two categories. 


ANNALS INTERNAL 
MEDICINE 


Vol. 39, September, 1953 

* Aspects of the action of insulin. C. H. Best.—p. 
433. 

Rheumatism and arthritis: review of ‘American and 
English literature of recent years (tenth rheuma- 
tism review). Part I.—p. 498. 

Vol. 39, October, 1953 
* Relationship of adiposity to serum cholesterol and 
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Use Broom for Crumbing Tables 


It’s just bad use dishwashing compound 
that RIGHT FOR THE JOB 


Yes, you can get into all kinds trouble using 
dishwashing compound that isn’t right. Time- 
wasting, expensive rewashings and rinses—customer 
complaints—even damage your dishware and 
machine can result from using wrong compound. 

You can sure successful dishwashing with 
Calgonite, the proven compound. Calgonite thor- 
ough, full strength—it gets all your tableware 
sparkling clean—in hard soft water. Calgonite 
does such good job that even your dishwashing 
equipment kept clean and film free. 

wonder Calgonite the choice many 
successful restaurant managers. They have found 
that Calgonite the most thorough, the most 
efficient, the most That why Calgonite 
Right for your dishwashing job. 


Use this perfect dishwashing best results 


FOR THE BEST DISHWASHING JOB 


Calgonite full-strength compound containing Calgon and 
effective detergent. Calgonite gets your dishes, glassware 
and silverware really clean. From cost-per-clean-dish stand- 
point, Calgonite the most economical compound you can buy. 


CALGONITE ELECTRONIC DISPENSER 
FOR PRECISION CLEANLINESS 


Automatically dispenses the exact amount Calgonite necessary 
maintain efficient and thorough dishwashing solution 
continuous operation. 


CALGONITE! 


CALGON, INC., Hagan Building, Pittsburgh 30, Pennsylvania 
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lipoprotein levels and their modifications by di- 
etary meals. W. J. Walker.—p. 705. 

Rheumatism and arthritis: review of American and 
English literature of recent years (tenth rheuma- 
tism review). Part II.—p. 757. 


Action Insulin. Evidence ac- 
cumulating that insulin central 
hormone, essential many 
the building processes. Without insulin 
these processes, sometimes attributed 
entirely other hormones, cannot pro- 
ceed the physiologic rate. The lack 
other hormone produces 
more widespread 
ments. The results deficiency are 
failure fat, protein, and carbohydrate 
formation and storage, decreased 
oxidation sugar, and derangement 
phosphate and potassium metabolism 
with loss these substances, well 
sugar, nitrogen, and ketones. 

Relation Adiposity Serum 
study thirty-nine patients indicated 
that human beings total in- 
take important causal factor 
the genesis atherosclerosis. If, 
seems likely, elevated serum lipid levels 
contribute the development this 
disease, then weight reduction 
proper treatment. 


ARCHIVES INTERNAL 
MEDICINE 


Vol. 92, September, 1953 

Rate blood regeneration after blood loss. 
Coleman, Stevens, Jr., Dodge, and 
C. A. Finch.—p. 341. 

Vol. 92, October, 1953 

* Effects of cortisone and corticotropin on prolonged 
bleeding time. B. M. Jacobson.—p. 471. 

* Clinical observations on the fatty liver. C. M. 
Leevy, M. R. Zinke, T. J. White, and A. M. 
527. 

Blood Regeneration after Blood 
Loss. study blood regeneration 
healthy subjects who underwent 
phlebotomies, the 
plasma protein, both concentra- 
tion and total amount, was complete 
within week. This was true, even when 
loss was 1000 ml. whole blood weekly. 
Red cell regeneration, however, oc- 
curred proportion the subjects’ 
iron reserve iron supplementation. 
Adequate available iron permits ac- 
celeration hemopoiesis two 
three times the normal rate. The varia- 
bility from two weeks four months 
recovery from 500-ml. phlebotomy 
may explained the basis iron 
stores. With adequate iron supplementa- 
tion, phlebotomies may performed 
every two weeks without the produc- 
tion significant anemia. Since periph- 
eral blood values give indication 
iron stores, recommended that 
supplementary iron provided all 
blood donors. 

Effect Cortisone and Corti- 
cotropin Bleeding Time. Eighteen 
adults with prolonged bleeding time 
were treated with cortisone, and one 
infant was treated with corticotropin. 
every instance but one, the adminis- 
tration the drug was followed 
decrease the bleeding time and 
the prevention the cessation 
hemorrhage. 


Fatty Liver. The fatty liver the 
stances. The extent the fat deposition 
roughly proportional the degree 
deficiency. Poor nutritional states due 
obesity, inanition, and systemic dis- 
ease show fatty liver changes similar 
those seen Rest and 
adequate diet were curative for most 
patients. Supplementary measures, such 
vitamin preparations, choline, me- 
thionine, and adrenal steroids did not 
shorten the time required for the re- 
moval liver fat for patients without 
anorexia diseases which interfered 
with normal food intake. 


ARCHIVES PEDIATRICS 


Vol. 70, September, 1953 
* The effect of supplementary dl- methionine on the 
growth of full term infants. L. S. Goldstein.— 
p. 285. 


Effect Methionine Supplements 
Growth Infants. Methionine 
indispensable sulphur-containing 
amino acid known play important 
part the prevention and treatment 
and renal damage resulting from 
low-protein diets and various 
forms intoxication. Methionine 
versatile amino acid which plays 
strategic role the over-all metabolism, 
participating fat, protein, sulphur, 
and water metabolism. The addition 
the diet full-term 
infants has been reported inhibit and 
remove excess ammonia the urine and 
prevent improve diaper der- 
matitis. this study 189 infants were 
included. One group infants receiving 
proprietary milk formula designed 
especially for normal, full-term babies 
(controls) was compared with three (ex- 
perimental) groups receiving similar 
formula with methionine supplements 
incorporated into which increased 
the methionine content the milk 
25, 50, and 100 per cent. per cent 
supplement methionine produced 
optimum gain weight, whereas the 
100 per cent supplement obviously im- 
paired growth and produced diuresis. 
The disagreeable flavor methionine 
imparted the milk, the odor the 
urine, and the limited period use 
produce safety factor which insures 
freedom from ingestion toxic quan- 
tities. 


BRITISH MEDICAL 
JOURNAL 


No. 4839, October 3, 1953 
* Folic-acid-excretion studies in the investigation 
of malignant disease. R.H. Girdwood.—p. 741. 


Folic Acid Excretion. normal 
individual, significant proportion 
test dose injected folic acid 
promptly excreted the urine. pa- 
tients with pernicious anemia the ex- 
cretion diminished. other investi- 
gations, patients with carcinoma also 
had diminished urinary folic acid excre- 
tion. this experiment, 5-mg. test 
dose folic acid was given subcutane- 
ously; results were considered positive 
excretion was less than 1.5 mg. The 
test was positive megaloblastic ane- 
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mia, but there was evidence that 
anemia itself gave the diminished 
excretion. When renal function good 
and the patient does not suffer from 
anemia, intestinal mal- 
absorption, generalized edema, large 
effusion, severe infection long 
duration, positive test likely in- 
presence advanced malignant 
disease. 


CEREAL CHEMISTRY 


Vol. 30, September, 1953 

* Effect of moisture content on the stability of a 
yellow cake mix compounded with plastic and 
powdered shortenings. C. 8S. McWilliams and 
T. Soloski.—p. 367. 

* Growth-promoting substances in white sugars from 
different sources of manufacture and their effect 
on fermentation. A. C. Wilcox, B. S. Miller, 
and M. Milner.—p. 427. 

Emulsifiers prepared cake mixes. Favor, 
L. B. Crossland, and H. K. Beasley.—p. 435. 


Effect Moisture Cake Mix. 
order compound cake mix which 
prolonged 
under the adverse conditions Armed 
Forces overseas supply channels, the 
role moisture the deterioration 
yellow cake mix was determined. Mixes 
were compounded with undehydrated 
flour (11.7 per cent moisture), and with 
the same flour dehydrated three mois- 
ture contents, 8.0, 2.8, and 2.1 per cent. 
shortening and two types 
commercially available powdered short- 
enings were used with the three dehy- 
drated flours, respectively. The mix 
samples were stored, and portions were 
test-baked periodically and analyzed for 
free fatty acid content 
values. Deterioration the cake mixes 
and the rate free fatty acid develop- 
ment were found decrease direct 
proportion the decrease flour mois- 
ture. The powdered shortenings yielded 
more stable mix than did the plastic 
shortening. Peroxide values showed 
correlation with storage deterioration. 

Effect Vitamins Fermenta- 
tion. Small quantities growth-pro- 
moting substances (vitamin B-complex), 
including thiamine, niacin, pyridoxine, 
found dextrose sugar corn 
processing and sucrose sugar from 
beet processing. Apparently they were 
absent sucrose sugars from cane 
sugar processing. The presence these 
substances fermenting solutions re- 
sulted rate fermentation which 
was higher than that vitamin-free 
media. However, the rate fermenta- 
tion bread doughs was not affected. 

Emulsifiers Cake Mixes. Since 
the batter from prepared cake mixes 
sold retail mixed hand with 
small automatic beaters and little at- 
tention given batter temperature 
specific gravity, the prepared mixes 
must formulated from ingredients 
which, themselves, insure the light- 
ness the cake. The effects wide 
range shortening levels and various 
volume prepared cake mixes were 
studied. Monoglyceride- 
ethylene-type emulsifiers increased the 
volume white cake most shortening 
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the many instances encountered every- 
day practice when dietary adjustment assumes 
therapeutic role, the special diet gains nu- 
tritional value when the bread included en- 
riched bread. 


Enriched bread, today the bulk com- 
mercial bread, contains important amounts 
added vitamins, iron, and most instances 
nonfat milk solids. Because supplies signifi- 
cant quantities essential nutrients that are 
metabolically required regardless the condi- 
tion under treatment, enriched bread deserves 
place virtually all special purpose diets, 
including those for weight reduction. the 
latter, two three slices enriched bread, the 
quantity usually allowed, contribute needed 
calories well essential nutrients note- 
worthy amounts. 
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compliance with government regulations, 
enriched bread, per pound, provides least 
1.1 mg. thiamine, 0.7 mg. riboflavin, 
mg. niacin, and mg. iron. and large, 
enriched bread marketed also supplies about 
400 mg. calcium and Gm. protein. Since 
the protein consists flour and milk proteins, 
biologically valuable for growth well 
tissue maintenance. Thus enriched bread can 
make significant contribution the satis- 
faction daily requirements dietotherapy. 

Bread rounds out virtually every diet. Be- 
cause readily digested and contains only 
insignificant amount indigestible residue, en- 
riched bread rarely —if ever—contraindicated. 


The Seal Acceptance denotes that the nutritional 

statements made this advertisement are accept- 
able the Council Foods and Nutrition the 
American Medical Association. 


AMERICAN BAKERS ASSOCIATION 


North Wacker Drive 


Chicago Illinois 
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levels and permitted the use higher 
shortening levels for maximum cake 
volume. Combinations both types 
emulsifier produced more volume than 
could obtained with either emulsifier 
alone. 


GASTROENTEROLOGY 


Vol. 25, September, 1953 
* Failure of vitamin Bi therapy to improve gastric 
atrophy in pernicious anemia: report of a case 
studied by serial gastric biopsies. E. S. Finckh 
and I. J. Wood.—p. 48. 


Vitamin Fails Improve Gas- 
tric Atrophy Pernicious Anemia. 
typical case pernicious anemia was 
studied for three years means 
serial gastric biopsies, histamine test 
meals, and gastroscopy determine 
whether regeneration the mucosa 
the body the stomach took place 
after treatment. The patient was treated 
with liver extract for one year, then 
vitamin high dosage for one year, 
and finally vitamin standard 
dosage for one year. evi- 
dence regeneration the atrophic 
mucosa was found, the gas- 
appearances did not change, 
and the histamine-fast achlorhydria and 
the depleted pepsin persisted. Since the 
gastric mucosa did not regenerate with 
treatment, there appears little hope 
that patients suffering from pernicious 
anemia could cured vitamin 
probably will necessary con- 
tinue the injections for the remainder 
their lives. 


THE AMERICAN 
MEDICAL ASSOCIATION 


Vol. 153, September 19, 1953 
*Influence of pregnancy, lactation, growth, and 
aging on nutritional process. T. D. Spies.—p. 
185. 
Vol. 153, October 3, 1953 
* Ascorbic acid. Queries and Minor Notes.—p. 527. 
Vol. 153, October 31, 1953 
Rapid simple method for determination of serum 
H. G. Keitel and N. B. Keitel.— 


potassium. 
p. 799. 


Nutritional Failure and Correc- 
tion. Case studies dietary deficiency 
disease children, adults, and aging 
individuals are presented, and the nu- 
tritional therapy applicable each 
discussed. Pregnancy, lactation, 
growth, and aging result special 
stresses nutritional processes. 
pointed out that not only improper 
diet, but also impaired absorption from 
the alimentary tract, failure utiliza- 
tion the tissues, and inadequate 
storage may contribute dietary de- 
ficiency diseases. formula for the 
mixed vitamin deficiencies given, and 
the basic elements nutritional therapy 
are outlined. account given 
more recent therapeutic measures, such 
the use cortisone acetate, pituitary 
tropin zine phosphate, restoring nor- 
mal nutritive processes. Many severely ill 
patients have been observed double 
their food intake soon after taking one 
these substances. 

Ascorbic Acid Facts and Fallacies. 


There neither conclusive evidence that 
cigarette smoking neutralizes ascorbic 
acid, causing deficiency this vi- 
tamin, nor that excessive quantity 
acid enhances resistance 
infectious agents. cases deficiency, 
several grams acid can 
given daily without toxic effect, since 
any amount excess bodily need 
rapidly excreted the urine. 


THE JOURNAL BIOLOGICAL 
CHEMISTRY 


Vol. 204, September, 1953 

*The metabolism of choline and its conversion to 
glycine in the rat. S. Soloway and DeW. Stet- 
ten, Jr.—p. 207. 

* The effect of ascorbic acid on the enzymatic forma- 
tion of the citrovorum factor. C. A. Nichol.— 
p. 469. 

Vol. 204, October, 1953 

A micromethod for the determination of serum cal- 
cium. F, M. Fales.—p. 577. 

Studies on vitamin Be. IV. The effect of vitamin Bs 
on protein synthesis and maintenance in the 
rat. J. R. Beaton, J. L. Beare, G. H. Beaton, 
and E. W. McHenry.—p. 715. 

* Protein metabolisin in the choline-deficient rat. 
I. Effect of choline on serum proteins. M. A. 
Fischer and G. C. Garrity.—p. 759. 


Choline Conversion Glycine. 
Betaine, choline, 
nolamine have been studied 
cursors glycine. Each 
jected, together with sodium benzoate, 
into living rats, and the isotope abun- 
dance the urinary hippuric acid was 
measured. Both betaine 
were found precursors glycine 
with efficiency comparable that 
serine. Dimethylethanolamine proved 
far less efficient precursor gly- 
cine, and its methylation was far slower 
than either the oxidation choline 
the demethylation betaine. Experi- 
ments with double labeled choline 
revealed that the ethanolic residue 
choline, along with the attached 
nitrogen atom, was transformed intact 
into glycine. Poisoning with aminop- 
terin did significantly decrease 
the oxidation choline betaine under 
the conditions employed. The findings 
appear support the contention that 
choline undergoes obligatory oxida- 
tion betaine prior its demethyla- 
tion glycine. 

Factor. detailed study 
taken determine the effect ascorbic 
acid the formation 
citrovorum factor (CF) 
glutamic acid. Homogenates chick 
liver which were 
bically the presence ascorbate were 
added pteroylglutamic acid CF. 
Under aerobic conditions, ascorbie acid 
only suppressed the enzymatic 
destruction natural and 
CF, but also facilitated its active forma- 
tion. Glucoascorbate 
duplicated 
action ascorbate, whereas neither 
cysteine nor glutathione were effective 
this respect. 

choline content sufficient supply all 
the required methyl groups, the 


amount choline diet apparently 
determines the quantity methionine 
used for protein synthesis, 
quantity reserved for use methyl 
donor. this experiment with rats, 
diet containing per cent casein did 
not provide all the factors essential for 
the maintenance normal serum al- 
bumin concentration. Kidney damage 
the severely deficient animals caused the 
serum concentrations the a-globulins 
and one the the sera 
increase. 


JOURNAL CLINICAL 
INVESTIGATION 


Vol. 32, September, 1953 
* Nutritive adequacy and clinical tolerance of modi- 
fied human globin. G. J, Gabuzda, Jr., G. B. 
Phillips, and C. 8. Davidson.—p. 899. 


Nutritive Adequacy Human 
Globin. The protein moiety hemo- 
globin can obtained quantity from 
the red blood cells remaining after the 
plasma has been removed. With mod- 
ification, the protein can given in- 
travenously. 
that the modified human globin may 
useful source protein for parenteral 
alimentation. Its adequacy plasma 
volume expander seems limited because 
its rapid metabolism and high level 
toward reactions resulted 
venously administered modified human 
globin, although transient 
pruritis, and mild pyrogenic reactions 
occurred frequently. 


THE JOURNAL 
CLINICAL NUTRITION 


Vol. 1, July-August, 1953 

* Treatment of obesity with calorically unrestricted 
diets. A. W. Pennington.—p. 343. 

* Nutrition in poliomyelitis. G. J. Boines.—p. 355. 

Tribal nutrition and health in Nigeria. A compara- 
tive clinical study of primitive and urban nu- 
trition. B. M. Nicol.—p. 364. 

* Nutritional standards, organization, and manage- 
ment of summer camps for diabetic children. 
Jacobi.—p. 384. 

*Thiamine metabolism of women on controlled 
diets. III. Daily pyruvic acid values of whole 
blood. B. E. Hawthorne, M.-L. Wu, and C. A. 
Storvick.—p. 393. 


Ketogenesis Curbs Appetite. 
unrestricted diet composed 
chiefly protein and fat has proved 
successful treating obesity. Carbohy- 
drate alone restricted. suggested 
that increased mobilization and 
utilization fat takes place, and 
conjunction with the homeostatic forces 
which normally regulate appetite, acts 
limit appetite and thereby reduce 
intake voluntarily. Ketogenesis 
appears key factor this in- 
creased utilization fat. There are 
also indications that this method 
treating obesity avoids the decline 
restriction. The practical appli- 
‘ation these principles described, 
and sheet diet instructions for the 
patient given. 

Nutrition Poliomyelitis. Diet 
therapy considered the author 
one the most important aspects 
the treatment poliomyelitis. Proper 
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SOLVING THE PROBLEM 
COMBINING 


BRANDS products are made, first 
all, satisfy the highest standards 
quality. But, particularly institutional feed- 
ing, quality alone not enough—the prob- 
lem low-cost food often crucial im- 


portance. 


You'll find that you can satisfy your re- 
quirements both quality and economy 
using the Standard Brands products shown 
here and following Standard Brands rec- 


INSTITUTIONAL DIVISION 


ipe suggestions. Thousands institutional 
kitchens are using this procedure solve the 
problem providing high-quality nutrition 
limited food budget. 


For full information Standard Brands 
products and service, call your local Stand- 
ard Brands find listed your 
telephone directory—or write Institutional 
Division, Standard 
595 Madison Avenue, New York 22, 


Roasters Chase Sanborn Fancy Mark Coffee 


AND 
x 


Journal The American Dietetic Association 


nutritional support the onset the 
disease has resulted such superior 
clinical results reduced severity 
the acute phase, minimal weight loss, 
minimal disabling muscle atrophy and 
ankylosis, accelerated convalescence, re- 
duced incidence for corrective surgery, 
and favorable results the functional 
restoration affected parts. 
tively high caloric intake, high intake 
protein gm. per kilogram body 
weight daily), sufficient vitamins, and 
low intake provide 
optimum conditions for tissue main- 
tenance. Under careful dietary super- 
vision, patients with poliomyelitis have 
avoided the customary debilitating loss 
body weight, and some cases, have 
gained weight. Current studies also 
indicate that supplement flavonone 
and ascorbie acid 
fragility and permeability which accom- 
pany poliomyelitis and other diseases. 
The roles the various nutrients 
controlling the effects poliomyelitis 
are described, and tables supplements 
for hospital diets are given. 

Summer Camp for Chil- 
dren. The nutritional standards, or- 
ganization, and management the 
summer camp the New York Diabetes 
Association for diabetic children are 
described. The medical physical 
activities programs were completely in- 
tegrated. Outside evalua- 
tion studies, detailed observation 
the children was conducted for fear 
ruining their camping experience. 
program recreation was arranged, 
and campers were given the freedom 
choose their own activities from it. For 
the sake expediency, five basic diets 
were adopted, and each camper was 
placed the one which most nearly 
corresponded his physician’s dietary 
recommendation. The five plans and 
their exchange lists are given. The cost 
food per person per day was $1.17. 
The advantages summer camps for 
diabetic children are enumerated. 

Thiamine Metabolism. Values are 
reported for acid the blood 
four women who were given con- 
trolled diet containing two levels 
thiamine. When thiamine intake was re- 
duced, there was both significant rise 
acid levels and fall blood 
thiamine concentration. Previous stud- 
ies had reported that under such cir- 
cumstances, there also concomitant 
decrease the urinary excretion 
thiamine. 
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Vol. 51, September, 1953 

* Studies on obesity. Il. Food intake and oxygen 
consumption. J. B. Lyon, Jr., M. T. Dowling, 
and P. F. Fenton.—p. 65. 

* Relation of dietary protein levels to reproduction 
in the rat. M. M. Nelson and H. M. Evans.— 
p. 71. 

Distribution of the xanthine oxidase factor (molyb- 
denum) in foods. W. W. Westerfeld and D. A. 
Richert.—p. 85. 

The utilization of carotene. I. As affected by certain 
proteins in the diet of growing albino rats. W. 
H. James and [. M. ElGindi.—p. 97. 


Food Intake and Oxygen Con- 
sumption Obesity. Differences 


deposition fat two strains mice 
have been demonstrated the authors. 
follow-up study, both strains were 
high-fat (50 per cent) diet than 
low-fat per cent) diet. With the low- 
fat diet, there was significant strain 
difference with respect oxygen up- 
take. However, the high-fat level, 
the oxygen consumed the 
strain was significantly greater, whereas 
for the strain was 
higher than the low-fat level. Thus 
appears that mice this obese strain, 
mechanism for the oxidation the 
extra calories consumed the high-fat 
diet lacking least poorly de- 
veloped contrast the other strain. 
Because the nonfunction this mech- 
anism, then, the extra calories are de- 
posited carcass fat. 

study the relation dietary protein 
levels reproduction rats indicated 
that per cent protein level was ap- 
parently the critical point reproduc- 
tive performance. Rats placed the day 
breeding purified diets supple- 
mented with all known dietary essentials 
and containing protein (casein) above 
this level had normal pregnancies and 
litters. Below the per cent level, there 

high incidence and early 
rence resorptions. Marked decreases 
maternal body weight also occurred. 
diets were started various times be- 
fore and after mating, showed that the 
protein need was greater during early 
stages placental and de- 
velopment; the later the protein-free 
period was started, the fewer were the 
resorptions. 


JOURNAL PEDIATRICS 


Vol. 43, October, 1953 
Allergenicity of modified and processed foodstuffs. 
IV. Orange: Allergenicity of orange studied in 
man. B. Ratner, 8. Untracht, H. J. Malone, 
and M. Retsina.—p. 421. 


NURSING OUTLOOK 


Vol. 1, September, 1953 
* Use ard abuse of teaching methods. 
—p. 501 


J. P. Jewett. 


Vol. 1, October, 1953 
Concepts interviewing. Owens.—p. 577. 


Pitfalls Teaching Methods. 
Educational methods techniques 
have been revolutionized the last 
fifty years. Much was wrong with the 
old-time schools; teaching methods, 
the trouble lay reliance set pro- 
cedures engaged for their own sake 
and not because they were sound 
effective. audio-visual aids, 
community resources, and other para- 
phernalia will not prevent this situation 
from recurring; they may even help. 
The increasingly prevalent tendency 
exalt methodology characteristic 
the old pedagogy with its emphasis 
formal discipline. causes the teacher 
the car drive saps initia- 
tive and petrifies teaching. Certain de- 
vices such the method, 
student-teacher cooperative planning, 
and group dynamics are analyzed for 
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their dangers. Methodologism has not 
been entirely the teacher’s fault; philos- 
ophers, professors, and curriculum ex- 
perts have also had hand its rise. 
Teaching, must not forgotten, 
art and cannot reduced routine 
procedures. 

Interviewing. interviewer must 
understand problems the other per- 
son sees them. Discussion should center 
around specific problem, with the in- 
terviewer beginning the point where 
the other person his own thinking. 
The interview should move only fast 
the individual can clarify his under- 
standing and arrive his own decisions. 
Spontaneous conversation 
nontechnical language more reliable 
and effective than the questionnaire 
approach which usually blocks inter- 
change ideas. Attitudes and feelings 
are ultra-important; many interviewees 
have attitudes fear, anger, guilt. 
One common interviewing error 
tendency make suggestions too freely. 
The setting for the interview impor- 
tant, and time limit, set advance 
and known both persons, desirable. 
Specific problems the school nurse 
parents, and 
teachers are discussed, possible 
purposes interviewing each are listed. 


NUTRITION REVIEWS 


Vol. 11, September, 1953 

* Recollections of the ‘“‘beriberi-preventing sub- 
stance.”” R. R. Williams.—p. 257. 

* Adult standards of body weight outside the United 
States.—p. 259. 

*Metabolic rate and thyroid function following 
burns.—p. 265 

* Dietary factors in the etiology of diabetes mellitus. 
—p. 269. 

* Prolonged potassium deficiency in man.—p. 270. 

* Anorexia.—p. 271. 

* Effects of production procedures on the food value 
of carrots.—p. 273. 

* Adaptation to low calcium diets.—p. 274. 


Thiamine Research Recounted. 
brief, autobiographical account given 
the research which led the isolation 
and synthesis thiamine. The author 
tells working first with Vedder 
prevent beriberi mortality the Philip- 
pines and later with Waterman isolate 
the vitamin. 

Adult Standards Body Weight. 
Studies adult standards body 
weight Great Britain, Botel To- 
bago Island, and Japan are reviewed, 
and the data are compared briefly with 
gested that the bibliographic references 
cited the Botel Tobago studies would 
useful persons planning nutri- 
tionally-oriented research Asia. At- 
tention called the fact that the 
Japanese 
weight appears bear significant re- 
lationship the low incidence de- 
generative diseases the heart and 
blood vessels Japan, 

Effects Burns Metabolism. 
Malnutrition frequent and serious 
complication patients with severe 
burns. Disturbances the metabolism 
all nutrients far studied are seen. 
would appear that the prolonged and 
marked elevation metabolic rate 
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Worthy such accolade from the most 


exacting gourmet this truly royal buffet. 


This type service becomes more popular 
every year—a popularity truly merited. 


The unequalled variety Sexton canned 


sea food has earned for widespread ac- 


ceptance worthy the finest service, 


this any other type. Sexton’s Indi- 
anapolis Kitchens, the Sexton Chef creates 
many dishes that, served warm, add much 
buffet service. Ask your Sexton man 


about these. 


Union League Club 
Chicago, 


JOHN SEXTON & CO., CHICAGO, 1954 
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the severely burned patient may account, 
part, for this progressive malnutri- 
tion. Previous studies have postulated 
the following explanations for the in- 
crease metabolic rate: increased 
activity certain the endocrine 
glands, primarily the thyroid; the spe- 
dynamic action the high-protein 
diet fed burn patients; fever; and 
increased local metabolism 
wounds. Results the most recent 
study appear discount all but one 
these possibilities, i.e., increased local 
metabolism. The authors speculate that 
since there much cellular and 
chemical activity the local area, pre- 
sumably the rate oxygen consumption 
increased these areas; this activity, 
multiplied the extent the wound, 
determines the metabolic rate the 
burned patient. The various steps 
this recent study receive fairly complete 
coverage this review. 

Diet the Etiology Diabetes. 
Recent studies the role diet the 
etiology diabetes mellitus 
viewed. Whereas previous studies had 
concluded that diabetes was most prev- 
alent areas where diets rich fat 
were consumed, the latest observations 
give evidence that excessive caloric 
intake associated with diminished 
physical activity may the more 
Thailand, where both obesity and 
diabetes mellitus are uncommon, were 
the subjects these investigations. 

Prolonged Potassium Deficiency. 
potassium intake man 
reported two groups. Good agreement 
the data was obtained. was found 
that the potassium balance becomes 
negative, sodium and chloride retentions 
rise, and extracellular fluid volume 
increases the expense intracellular 
fluid volume. clinical alterations were 
observed, however; body weight, nitro- 
gen balance, blood pressure, electro- 
cardiograms, and ergograms remained 
relatively unchanged. 

anorexia nervosa appears young 
spectively, are discussed. Psychologic 
and physiologic explanations for the 
development the disease have been 
observed. The characteristics the 
inevitable malnutrition 
from anorexia are described. 

Food Value Carrots. The effect 
farming and marketing procedures 
the food value carrots 
studied. The age harvesting, the time 
year, and geographic 
various effects the amounts certain 
nutrients. However, these differences are 
largely compensatory. 
difference content was ascribed 
size, but wide variation nutrients 
was observed among different 
varieties. 

Adaptation Low Calcium Diets. 
largely responsible for 
the high incidence femoral fractures 
elderly adults. study the effect 
diet retention, three groups 
rats regimens various calcium 
contents were subjected metabolic 


tests and vitro analyses over three- 
year period. Results the experiment 
indicate that calcium retention, before 
the body stores After 
complete, the ability retain 
content the bones. From these studies, 
inferred that the commonly observed 
negative balances elderly people may 
due consumption diets lower 
than those which they 
were previously accustomed. The useful- 
ness attempts build calcium 
stores means improving the 
status during old age not supported 
this work. fact, the data indicates 
that adaptation high-caleium diets 
may actually prove disadvantageous 
later life. 


PSYCHOSOMATIC MEDICINE 


Vol. 15, September-October, 1953 
* Nutritional anemia in children: importance of emo- 


tional, social, and economic factors. G. H. Pol- 
lock and J. B. Richmond.—p. 477. 


Nutritional Anemia Children. 
Infants are provided with adequate 
supply iron for the first six months 
life. However, during the second six 
months, the expanding blood volume 
associated with 
rapid growth render exogenous source 
iron essential for the prevention 
nutritional anemia. This study was 
concerned with determining the factors 
responsible for inadequate iron ingestion 
infants and young 
nutritional anemia. general, social, 
economic, and emotional factors 
group eleven children ranging age 
from nine months two years served 
disturb the feeding pattern, 
sultant development feeding prob- 
lems. Thus feeding problems which were 
responsible for the development ane- 
disturbed parent-child 
relationships. Some specific 
problems observed were inability 
breast-feed; regressive 
ciated with toilet training with 
weaning; and perpetuation anorexia, 
which may occur the second year 
life. The most consistent single finding 
was the failure any mother this 
series breast-feed her infant. 


SCIENCE 


Vol. 118, September 18, 1953 
* The conversion of glycine to serine by human liver 
330. 
Vol. 118, September 25, 1953 
* Food prices in Palo Alto. J. M. Luck.—p. 362. 
Vol. 118, October 1953 
* Applicability of the Du Bois height-weight formula 
for measurement of body surface of Indian sub- 
jects. Ramaswamy and Mookerjee. 
—p. 389. 


Conversion Human 
Liver Tissue. response reports 
the conversion glycine serine 
live laboratory animals, data 
lished which reveals that human liver 
tissue also capable this conversion 
process. Carboxyl-labeled glycine was 
used trace the process incubated 
human liver slices. 
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Food Prices Palo Alto. The 1953 
survey food prices Palo Alto, 
California, reveals that the 
twenty-four foods which make 
diet has increased 190 per 
cent since 1939, but has dropped per 
cent since last year. The type and 
quantity foods surveyed were such 
provide 3100 calories day—enough 
feed adult man moderate 
activity—for one week. The foods are 
tabulated, and comparative list 
prices from 1939 1953 given. 

Bois Height-Weight Formula. 
Measurements were made eighteen 
healthy male Indian subjects different 
body builds determine whether the 
computing body surface applicable 
For all practical purposes, the formula 
did prove accurate when applied 
people India. 


ADULT LEADERSHIP 


Vol. 2, October, 1953 
* Learning through role playing (tool kit). G. Levit 
and H. H. Jennings.—p. 9. 
*A lexicon for leaders. H. N. Calver and W. L. 
Smith.—p. 24. 


Role-Playing. Role-playing, edu- 
technique, involves spontaneous 
acting-out human relations problems 
and analyzing the enactment with the 
aid others. closely related 
sociodrama and psychodrama. The three 
terms, often confused, are differentiated 
this discussion. Reasons for using 
role-playing are discussed. Perhaps its 
major value that its use, group 


members can experiment with their 
behavior without chancing the hurts 


duties the group director are ex- 
plained, and suggestions are given for 
groups. 
Pitfalls this learning device are its 
overuse, well overpersonalization 
problems. case example presented 
step form. 

Leaders’ Lexicon. Adult education 
and group leadership, like other fields, 
have their ‘‘shop special terms. 
Some the techniques and devices most 
often referred without explanation 
are defined some detail, e.g., sympo- 
sium, workshop, buzz group, and others. 
bibliography given readings which 
will aid more exact definition and more 
sensitive application these techniques 
and devices. 


AMERICAN RESTAURANT 
MAGAZINE 


Vol. 37, November, 1953 
* Something to gobble about. 
60. 


L. D. Freeman.—p. 


Turkey and Trimmings. After 
giving basic points buying, stuffing, 
and preparation, well 
time-tables, for small 
turkeys, the author suggests accom- 
paniments glorify the bird. These 
its variations, flavorful fall vegetables 
and salads, and desserts with without 
the traditional pumpkin. 
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reasonable price. 


Prunes add more 


than luscious taste 


When your dishes include California Prunes, you provide good 
eating and good nutrition. Here’s abundant fruit sugar for 
energy. Here’s one Nature’s finest sources essential vita- 
mins and Here’s protective minerals, too. 


serve prunes regularly recipes, and right from the 
package the ideal between-meals snack. 


SPARK YOUR MENUS WITH 


UNES 


the 


California Prune Marketing Program, San Francisco 


Journal the American Dietetic Association 


Here’s dessert that’s typical the way 
California Prunes help solve special menu needs. 


Developed for school-lunch programs, this pie 
economical ingredients, you can offer 


sure popularity, too—thanks the 
sunny, tangy-sweet flavor California Prunes! 


PRUNE PIE 


Bavarian 


make four 9-inch pies: 

cups pitted cooked prunes and 
juice (cooked without sugar) 

cups lemon-flavored gelatin 

cups sugar 

cups dry skim milk powder 

cups ice water 

cup lemon juice 

teaspoons grated lemon rind 

baked 9-inch pie shells 


Chop prunes; combine with gelatin 
and sugar saucepan. Heat and stir 
until gelatin dissolved. Cool until 
almost stiff. Combine dry skim milk 
powder, ice water and lemon juice; 
whip until stiff. Pour top prune 
mixture; beat slowly along with 
grated lemon rind. When well com- 
bined pour into pie shells. Chill 
least one hour. 


YET LOW COST! 
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FOOD ENGINEERING 


Vol. 25, October, 1958 
* Ingredients.—p. 90. 
*Sanitation. K. Fitch —p. 92. 

Additives. the past twenty-five 
years, food processors have benefited 
many new ingredients added foods, 
which: prevent spoilage; compensate for 
deficiencies; produce desirable changes; 
and/or prevent 
Some, such bleaches, act directly; 
others, such antioxidants, 
directly. Few such ingredients were 
used before 1928. table lists the major 
ingredients now added foods, giving 
the year they were first used, the food 
foods which they are used, and the 
purpose. 

Sanitation Progress. The 
the last quarter century seems have 
been accumulated scientific 
and developments. These 
advances, discussed this article, 
include: the use chlorine and ultra- 
violet light for destroying micro-organ- 
isms food; the use fumigants, qua- 
ternary detergents, and rodenticides 
maintaining plant sanitation; the plant 
inspection law; development equip- 
ment planned make sanitation easier; 
commercial use aseptic canning; and 
new handling and transporting tech- 
niques for raw foods. Americans now 
advancement food-plant sanitation. 
Every food processor, the author recom- 
mends, should fix sanitation responsibil- 
ity under competent guidance, and 
suggests various types in-plant and 
outside control. 


FORECAST FOR HOME 
ECONOMISTS 


Vol. 69, November, 
* The school lunch—an integral part of the school 
program. I. Its importance in nutrition educa- 
tion—to pupils, parents, public. N. Voegele.— 
p. 26. 


School Lunch. The school should 
helping 
students, parents, and community 
groups understand the need for the 
school lunch program. This can done 
only effective teamwork, usually 
through committee. Before the com- 
mittee can formulate worth-while plan 
for action, full agreement must exist 
the basic aims: (a) improved nutritional 
status students; (b) con- 
sumption local foods available; (c) 
better balanced meals for students’ 
families; and (d) training citizenship 
and social behavior. provide basis 
for improvement, the author recom- 
mends three-day dietary survey the 
students, analysis present nutrition 
education various grade levels, and 
in-service training for teachers. Class- 
room instruction should adapted 
the particular age group. 


HOSPITAL MANAGEMENT 


Vol. 76, October, 1953 
M. Anderson.—p. 84. 
G. A. 


* Decentralized food service. 
* Dietary operation must be efficient today. 
90. 


Food Service Organization. The 
food service department the new 
North Carolina Memorial Hospital 
example good and careful planning. 
Early examination the proposed 
kitchen layout aided the dietitians 
solving sanitation, buying, service, and 
other organizational 
actual operation. Field trips the 
dietitians other hospitals, equipment 
houses, commercial food establishments, 
and the local health 
vided valuable contacts 
hospital was open patients. Also, 
meetings were held with the purchasing 
department the University, which 
the hospital division, and diet 
manual was prepared. 

Check List for check 
list presented aid efficient 
operation the hospital dietary depart- 
ment. covered are: purchasing, 
receiving, storing, issuing, preparation, 
service, payroll, and accounting. 


HOSPITALS 


Vol. 27, November, 1953 
* Trays are not a threat! M. Brakel.—p. 113. 


Prepare Patients for Modified 
Diets. Hospitalized patients usually 
want and deserve know the facts 
about their hospital treatment. When 
modified diet part that treatment, 
early knowledge and acceptance the 
diet are important factors the 
patient’s treatment not only while 
the hospital but also when returns 
home. Every time modified restricting 
diet served without preparing the 
patient for it, run the risk 
distressing him, interfering with his 
acceptance the diet part his 
treatment, and orienting him nega- 
tively toward the dietary department 
and, perhaps, towards the hospital 
whole. What can the dietitian the 
hospital where often impossible 
visit patient before serving modified 
diet for the first time, changing 
old one? The patient needs some ex- 
planation the new situation. simple, 
brief explanation attractive card 
could introduce him his new diet and 
tell him will receive further informa- 
tion about his diet from dietitian. This 
introduction could ease the immediate 
situation and start teaching process 
for treatment which may 
continue for weeks, months, even 
years. suggested card illustrated; 
however, each hospital would need 
make cards based its own diet manual 
and suited its own 


HOTEL MANAGEMENT 


Vol. 64, September, 1953 
* Food briefs. N. Greene.—p. 18. 
Hindquarter of beef. Part II. P. I’. Muellet.—p. 52. 
* When, where, how to select fresh vegetables and 


fruit. P. P. Logan.—p. 62. 


Food Developments. ‘‘Coffee 
many shops has caused Mr. Average 
American drink 2.48 cups coffee each 
day, and consume his share the more 
than billion doughnuts each 
Aluminum foil now preserving citrus 
fruits without refrigeration for weeks, 
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while the serving counter, this same 
type foil keeps butter pats cool. 

Fresh Fruits 
With precooking, individual packaging, 
proper crating, and refrigerated cars, 
almost everybody can obtain wide 
fruits and vegetables regard- 
less seasonal availability home- 
grown produce. The two charts for 
seasonal availability which are presented 
produce purchasers. Such produce 
and asparagus 
quickly become woody proper care 
not used. Apples should harvested 
when mature but not ripe. All fruits 
should firm and luscious good 
buy. cooking tug-of-war among 
color, aroma, and nutrients, but 
never necessary sacrifice all three. 
Avoid overcooking fruits and vege- 
tables. 


THE HOTEL MONTHLY 


Vol. 61, November, 1953 

* Cooking a la carton. R. E. Preschley.—p. 53. 

Sausages. The advantages sausage 
meats are discussed, i.e., accurate 
portion control, lack waste and loss, 
and keeping quality. 
classified four groups: fresh, smoked, 
cooked, and dried. The properties 
these classes are covered, with examples 
meats falling into each. table gives 
the typical ingredients, seasonings, and 
usual steps processing for fourteen 
popular ready-to-use meats, and another 
lists the storage conditions 
and signs deterioration for various 
sausages. 


INSTITUTIONS MAGAZINE 


Vol. 33, November, 1953 

* Food service without facilities? P. P. Logan.—p. 

* Toasted rice stuffing.—p. 32. 

* Insuring safe use of bulk milk dispensers. W. H. 
Haskell.—p. 34. 

* Purchasing soup and gravy bases. 
—p. 45. 

*Sanitation practices described for food handler 
trainees.—p. 48. 

* Linoleum floors in institutions. 
—p. 98 

* How to select deep fat frying equipment. J. R. 
Myers.—p. 160. 

* Alert to sanitation.—p. 186. 


A. A. Frooman. 


D. E. Smalley. 


Disaster Feeding. Those concerned 
with quantity should 
visualize how they would operate the 
event atomic attack, because their 
knowledge skills would 
valuable. The program should capable 
quick activation and planned care 
for the hungry wherever they are; 
however, emergency feeding should not 
depended for indefinite period. 
Recent government surveys confirm the 
British finding that stockpiling food 
unnecessary and rather, 
normal distribution should organized 
for effective operation. The 
Federal Civil Defense Administration 
and the U.S.D.A. are developing 
program assure adequate food supplies 
time emergency, and the National 
Research Council has set special caloric 
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How much enjoyment can your 


geriatric patients get from life? 


course, with the help good well-balanced diet, 

your older patients can healthier and more active. 

That problem diet where Gerber’s can tre- 
mendous assistance you. 


First all, Gerber’s variety wide enough allow 
for your patient’s “foibles” about food —some them 
built over years and years. Yet that same variety gives 
you good prescription selectivity. 


help provide both the known and “unknown” 
nutritive factors, all Gerber’s Strained and Junior 
(Chopped) Foods are specially processed re- 


tain natural food values the maximum possible 
modern methods. 


Added encouragement staying with your pre- 
scribed regimen —Gerber’s “Special Diet Recipes.” 
They offer tempting range easy-to-make dishes 
for many tastes. FREE COPIES this booklet, 
with recipes based Bland, Soft, Mechanically 
Soft, Liquid and Low-Residue Diets. Just write 
your letterhead Dept. 231-4, Fremont, Mich. 


Gerber’s BABY FOODS 


CEREALS STRAINED JUNIOR MEATS, 
VEGETABLES, FRUITS, DESSERTS 


a 
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standards. Precautions 
active poisoning, food poisoning, and 
disease are noted. establishing mass 
feeding facilities, provision should 
made for using emergency substitutes for 
normal equipment. Possible substitutes 
are discussed. Although simplicity the 
watchword emergency feeding, 
not only possible but vital 
nutrition-conscious. The 
housing and water supplies are also 
covered. 

Toasted Rice Stuffing. new use 
for converted rice—toasted rice stuffing 
for turkey and other fowl—is the subject 
this article. This stuffing, the quantity 
formula for which given, also 
suitable for meat, fish, and vegetables, 
may serve vegetable dish. Steps 
preparation are listed and illustrated. 

Safety with Bulk Milk. Although 
dipping bulk milk from can still 
health hazard some places, the 
refrigerated dispenser for bulk milk has 
gained fairly widespread use. provides 
reasonable method dispensing milk, 
although proper handling remains all- 
important. The first responsibility rests 
the milk plant; the next, the 
establishment using the dispenser. Rules 
for operational techniques, and glaring 
defects the use the dispenser are 
pointed out. 

Soup and Gravy Bases. Taste, 
appearance, aroma, wholesomeness, and 
cost are the five factors consider 
buying food bases. Ingredient combina- 
tions percentage-range basis are 
given for chicken, chicken-style (no 
meat), and beef type bases. variety 
bases are listed with their components. 
test recommended for 
evaluating quality and measuring vield 
bases outlined. 

Sanitation for Service 
Trainees. Members training classes 
for food service workers Pontiac, 
Michigan, were given 
pamphlet the Department 
Health. The information this pam- 
phlet reprinted. deals with insect 
and rodent control well keeping 
food safe through refrigeration, storage, 
and handling. 

Linoleum Floors. Economy, pliancy, 
shape-holding qualities, resistance 
damage, and easy maintenance are 
among the advantages the new, 
improved linoleum. this, the first 
two articles, the nature linoleum 
Types linoleum, i.e., plain, 
straight line molded inlaid, embossed 
inlaid, marbleized, are 


jaspe, and 
discussed. 

Deep-Fat Frying Equipment. The 
1948 experimental study the Army 
Quartermaster Corps marked the turn- 
ing point deep frying equipment, 
which has improved enormously 
design and efficiency since then. other 
cooking method, moreover, has enjoyed 
such rise popularity for quantity 
food service. Three primary factors 
govern the quality food fried deep 
fat: (a) the kettle itself; (b) the 
operator’s ability follow few simple 
rules; and (c) the fat used the frying 
process. The evolution the commercial 
fry kettle traced, well 
the impetus given fried foods their 


successful use the Armed Forces 
during World War II. The advantages 
gas and electric fry kettles are compared, 
and eighteen rules are given for use and 
care equipment. Points check 
fry kettle are listed as: size, manu- 
facturer, construction, design, finish, 
controls, and maintenance. point 
discussed briefly, with emphasis 
design affects sanitation. Various 
models fry kettles are illustrated. 

Employee Sanitation Education. 
The Aetna Life Insurance Company 
recently conducted educational 
program sanitation for food service 
workers. The program was planned and 
out dietetic intern the 
company’s administrative internship. 
The program got under way with 
lecture, which petri dish display 
was shown, and film food sanitation. 
Following the movie, specially pre- 
pared distributed. 
Contents the pamphlet are included 
the article. Follow-up was done through 
means frequently changed posters 
displayed over period two months 
and the posting the National Sanita- 
tion Foundation’s Sanitary Code. 


THE MODERN HOSPITAL 


Vol. 81, November, 1953 

* Accounting is the guide to good planning.—p. 104 

Dietetic Accounting. 
from recent institute for hospital 
managers various governmental 
agencies, this discussion views dietetic 
accounting only from the angle cost 
subsistence items. The purposes 
accounting system are: (a) determine 
and justify what has transpired; (b) 
make possible estimate future 
requirements and plan efficient controls; 
and (c) develop policies. Because 
her department’s importance 
hospital and its budget, the dietitian 
should furnish her administrator with 
complete accounting costs. Without 
accounting system, she will have 
neither the information essential 
day-by-day cost control, nor can she 
offer sound advice the funds she 
will need for supplies. The following 
three guides are the minimum which the 
dietitian should furnish daily: number 
and kind rations (three-meal combina- 
tions) served, quantities used, and costs. 
With these guides, she can cost menus 
they are planned, advance the 
serving day and even advance 
ordering 
items. Factors, both controllable and 
uncontrollable, which 
ration cost are listed. The Standard 
Ration Pattern and accounting chart 
used Veterans Administration hos- 
pitals are briefly described. 


NEA JOURNAL 


Vol. 42, November, 1953 

* The child with diabetes. W. W. Bauer.—p. 485. 

The Diabetic Pupil. The teacher 
should treat the child with diabetes 
normal the fullest extent possible; 
emergencies are not likely occur 
might feared. few facts 
diabetes are presented background, 
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including the warning signs coma, 
shock, and the disease itself. Some 
principal points the control program 
are given. addition regulations for 
diet and exercise, these include the 
teacher’s responsibility to: (a) know 
whether insulin required during school 
inconspicuous administration; 
obtrusively supervise the child’s lunch; 
guard him against colds and other 
infectious diseases; (d) care for injuries 
immediately and thoroughly; and (e) 
tactfully interpret the child’s condition 
the group. However, the teacher need 
not fully responsible for the child. 
The question must settled 
between the physical education director 
and the child’s family physician, and 
adjustments diet insulin physical 
activity may referred the school 
doctor nurse, responsibility may 
placed the family and its physician. 


RESTAURANT MANAGEMENT 


Vol. 73, October, 1953 
New trends food. Greene.—p. 37. 
* Pitfalls in equipment purchasing. J. S. Warren. 
—p. 42. 
*A practical approach to the purchase of kitchen 
equipment. A. N. Califano.—p. 44. 


New Trends Food. Cold-pressed 
orange oil can used instead fresh 
juice restore the flavor frozen 
regulator containing hydrazide 
has been developed which will prevent 
the sprouting potatoes for long 
twelve months and Spanish onions 
University have shown that 
cooked steam-jacketed kettles hold 
over per cent their acid, 
riboflavin, and thiamine and are also 
rated good taste. Those cooked the 
steamer retained more vitamins but 
rated low palatability. Sorbic acid 
one the latest food preservatives 
prevent mold spoilage. 

Pitfalls Purchasing. Results 
questionnaire buying kitchen equip- 
ment are presented. bad 
business sacrifice quality 
pediency, even though labor- 
saving equipment are essential with 
today’s high-priced labor. The same 
equipment list, further noted, will 
not fit any two restaurants, because each 
one has different needs. Thirty-seven 
suggestions, culled from the answers 
the questionnaire, are summarized. 

Practical Equipment Purchasing. 
Three problems exist purchasing 
equipment: the location arrangement 
the equipment, its capacity, and the 
amount diversity the equipment. 
correct tools for the job and keeping 
pace with changing needs the food 
service operation. check list stand- 
ard kitchen equipment presented, 
well table equipment capacity. 
durability mind. Layouts should 
made after consideration 
production flow, convenience 
flow, and cleanliness. Sanitary aspects 
layout are also noted, 
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where, anytime. 


independent unit. 


fication data. 


valuable aid nutritional therapy. 


Showing Diet-Therm carried Ideal 
Food Conveyor Model 1062 


ESTABLISHED 1884= 
OLEDO OHIO 


AND COMPLETE DATA 


wartz MANUFACTURING COMPANY 


Conveyor... 
The IDEAL DIET-THERM 


completely equipped portable food conveyor—just like 
the big Ideal Conveyors—but small, compact, low-priced. 
Ideal Diet-Therm unit almost infinitely varied 
utility—ready serve special diets and hot meals any- 


This Ideal unit designed facilitate the serving 
special diets needed emergency operations—also 
for delayed servings and hot buffet lunches and snacks. 
has its own heating element, its own complete control sys- 
tem, its own thermostatic equipment. complete 


The food wells will accommodate any desired combina- 
tion standard steam table full size and fractional size 
pans. can equipped with (deep) pans. There 
are possible combinations. Ideal Diet-Therm can re- 
moved from its stand and transported top any other 
food conveyor portable unit. Write for complete speci- 


DESIGNED MEET SPECIFIC NEED 


Ideal Diet-Therm was developed Ideal engineers 
for the Veterans Administration. has amply 
proved its great usefulness. brings new and 


OTHER IDEAL FOOD CONVEYORS 
WIDE VARIETY STANDARD MODELS...IDEAL TERMINAL 
ZER...IDEAL HOT PACK HEATER...IDEAL 
MIST MOIST HEAT THERAPY IDEAL SPECIAL DIET TRAYS 


Distributed Aloe Company, St. Louis 
Missouri; Colson Corporation, Elyria, Ohio; Colson 
Equipment Supply, Los Angeles, Calif.; Dillon 


-IDEAL THERMO- 
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Food and Nutrition Board Meeting. 
its meeting November, the Food 
and Nutrition Board the National Re- 
search Council heard reports from six- 
teen its active committees. Dr. 
Gustavson, President, Resources for the 
Future, Inc., was guest speaker the 
dinner meeting. 

The Board considered request from 
Crawford, Commissioner, Food 
and Drug Administration, for advice 
the problem how the extensive use 
artificial sweeteners foods may ex- 
pected affect the nutritional welfare 
the public. Mr. Crawford participated 
the discussion, which led the 
Board’s decision deal with the ques- 
tion three phases: 

(a) The Committee Definitions and 
Standards Identity Foods was 
asked explore the possible formation 
representative groups from industry. 
These groups would then confer with 
FDA officials developing proposals 
for definitions and standards identity 
canned fruits sweetened with sac- 
charin instead sugar, 
dextrose, and corn sirup, now pro- 
vided standards. 

(b) The Committee 
tection was assigned the evaluation 
the safety sweeteners and additives 
used conjunction with them. 

(c) special committee was ap- 
pointed study and develop report 
the policies which would serve direct 
the use artificially sweetened products 
the best interests public nutritional 
welfare. 

The Board approved the program pro- 
jected for the Food Protection Com- 
mittee during 1954, which includes among 
the objectives: (a) advisory assistance 
industry and government the develop- 
ment and control chemical additives 
foods; (b) the critical review the basic 
principles and development better 
criteria and methods for establishing 
the safety food additives; and the 
encouragement research programs 
necessary provide information re- 
quired evaluate safety the basis 
the established basic principles. 

The Board approved for publication, 
subject editorial revision, the report 
The Committee Dietary Allow- 
ances, which revised the 1948 ‘‘Recom- 
mended Dietary and the 
report the Committee Dental 
Health Levels Fluoride 
Intake for Prevention Dental 


WHO News. Yemen 
eighty fourth member the World 
Health Organization November 
when Prince Saif Islam Abdullah, 
Minister Foreign Affairs, signed the 
WHO constitution United Nations 
headquarters. 

The WHO Committee International 
Quarantine held its first session 
October and November. The Committee 


reviewed the working the new Inter- 
national Sanitary Regulations governing 
trade and travel during their first nine 
months operation and examined pos- 
member states and expert committees. 
The regulation (WHO Regulation No. 
went into effect October 1952, re- 
placing thirteen different international 
sanitary conventions which were simul- 
taneously force. the time the 
First Session, 136 countries and terri- 
tories had adopted them without reserva- 
tions; eight, with reservations certain 
articles; thirty-four had taken definite 
stand; and nine were not bound the 
pact. Other tasks the Committee were 
delineation yellow fever endemic 
zones and areas receptive the disease 
and consideration the desirability 
new international regulation control 
disease-bearing insects spread air 
transportation. 


Second International Congress 
Dietetics. The invitation the Italian 
Dietetic Association has been accepted 
hold the Second International Con- 
gress Dietetics Rome 1956. The 
Congress will probably held April 
May. 


Three Food Colors May Banned. 
The Food and Drug Administration 
recommending that three items from the 
existing list certifiable coal-tar colors 
dropped. These colors are: FDC Red 
32, used primarily for oranges; FDC 
Orange used carbonated beverages, 
bakery products, and confectionery; and 
FDC Orange used bakery products, 
dairy products, and oranges. Although 
FDA has knowledge any injury 
caused these colors human beings, 
the Pharmacology Division has found 
that they are capable injuring animals 
when fed rather high levels and, there- 
fore, cannot considered harmless. 
Oveta Culp Hobby, Secretary Health, 
Education, and Welfare, agrees with 
FDA’s recommendation for 
the colors, hearing will called 
which FDA can present its findings 
and industry can offer evidence. Manu- 
facturers were notified last spring 
tentative findings and have been kept 
advised the progress FDA’s toxicity 
studies which began 1951. 


Health Nutrition. The University 
California’s School Public Health 
now graduate program 
public health nutrition leading the 
degree Master Public Health. The 
program includes two semesters course 
work the Schools Public Health, 
Home Economics, and Social Welfare, 
and other departments the University, 
eight weeks’ field work off 
campus with public health agency. 
Further information may obtained 


from Dr. Ruth Huenemann, Co- 
ordinator the program, Dean 
Charles Smith, the School Pub- 
Health, University California, 
Berkeley 


Pratt Offer Course Food Ad- 
ministration. Pratt Institute, Brook- 
lyn, will offer Bachelor Science de- 
gree food service administration 
beginning September. Students pur- 
suing this program who have already 
chosen the food field will able elect 
additional courses such kitchen de- 
sign, mechanical equipment, and furnish- 
ings and decoration. General cultural 
studies are included, well such 
electives personnel administration, 
business law, and labor relations. Super- 
vised field experience for credit the 
senior year will also part the 
training. 


DuBois Foundation Scholarships. 
The Massachusetts Dietetic Associ- 
ation’s application for the DuBois 
Foundation’s third dietetic intern schol- 
arship has been approved. The Founda- 
tion’s check for $200 was presented 
representative the Massachusetts 
Dietetic Association November, the 
American School Food Service Associ- 
ation convention Boston. Previous 
awards have been made the Ohio and 
California Dietetic Associations during 
1953, and several additional applications 
are pending. 

The awards are direct grants-in-cash 
state dietetic associations affiliated 
with A.D.A. enable qualified students 
who, for financial reasons would other- 
wise unable, enter dietetic intern- 
ships. 

All details selection, well the 
given, are handled scholarship com- 
mittee the state dietetic association. 
The only specification concerning the 
institution that the internship 
A.D.A.-approved. There are com- 
mercial promotional qualifications for 
these scholarships. Scholarships will 
awarded the basis need, previous 
scholastic record, and aptitude for die- 
tetics. The number awards per year 
will vary relation the Founda- 
tion’s income. 


Directors Public Health Nutri- 
tion Organize. The Association 
State and Territorial Health 
Nutrition Directors held its first meeting 
New York November the time 
the meeting the American Public 
Health Association. The organization 
was formed December 1952, with the 
purpose (a) constituting official 
body with which other 
groups public health and related fields 
might work nutrition problems and 
programs mutual interest and (b) 
serving channel through which 
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hour feeding 900 Gm. supplies: 


Vitamins and Minerals 

Thiamine hydrochloride........ mg. 
mg. 
100 mg. 
Calcium pantothenate.......... mg. 
Pyridoxine hydrochloride........ mg. 
Choline 500 mg. 
Vitamin (crystalline)....... mcg. 


For detailed information, write for the 


MEAD JOHNSON COMPANY 
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approach tube feeding 


Now possible give patients who cannot 
should not take food mouth the full nutritional 
support necessary promote recovery and hasten 
convalescence. 


The problem diarrhea, cramps and nausea, 
long associated with tube feeding, practically elim- 
inated Sustagen. 


WITHOUT DISCOMFORT THE 


Tube Feeding Set provides new and un- 
equalled ease administration. The smooth, slender 
plastic tubing, about half the size the smallest 
rubber tube, easily inserted and swallowed almost 
without sensation. 


Sustagen more than meets all nutritional needs even 
periods physiologic stress such those which 
accompany serious illness and injury. Sustagen meets 
exceeds the therapeutic recommendations the 
Committee Therapeutic Nutrition, Food and Nu- 
trition Board, National Research Council. 


IDEAL ALSO FOR ORAL USE 
Makes delicious and nutritious 
drink’’ for patients requiring restricted 
liquid diet. oz. Sustagen and 
oz. water makes glassful supplying 
330 calories and Gm. protein. 


EVANSVILLE, INDIANA, U.S.A. 
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Product 
General Foods 


Made the 


makere 


Break Menu Monotony 
without breaking rules—use 


LOW-CALORIE 


Wonderful D-ZERTA, made the makers Jell-O. comes 
the six delicious Jell-O flavors, delightfully sweetened with 
saccharin...it contains only calories per serving (sugar- 
sweetened gelatins give you calories per 
serving! Take the boredom out low-calorie and low- 
carbohydrate your patients D-Zerta! 


D-Zerta now available the dietetic section grocery 
stores! Look for the new package containing two- 
portion envelopes. Complete nutrition information, plus 
some exciting new recipes with every package! 


PERK YOUR PATIENTS WITH 
THIS LEMON FRUIT D-ZERTA 


Dissolve grams Lemon D-Zerta cup 
hot water. Chill. When slightly thickened, 
add: 


tablespoons (30 grams) drained, pitted, 
quartered unsweetened cherries 
light), 

tablespoons (30 grams) drained, diced 
unsweetened pineapple (cooked canned). 
Divide evenly fill molds sherbets and 
chill until firm. Makes dessert salad. 


Jell-O is a registered trade-mark of the General Foods Corporation 
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directors nutrition programs the 
states, territories, commonwealths, dis- 
tricts, and possessions the might 
exchange and share methods, techniques, 
and information enrich and improve 
public health nutrition services. 
Officers the new Association, elected 
for two-year term, are: President, Dr. 
Bertlyn Bosley, Director, Nutrition 
Service, North Carolina Department 
Health, Raleigh; President-Elect, 
Alice Smith, Chief, Nutrition Section, 
Michigan Department Health, Lan- 


sing; Lois 
Burman. 
Nutrition Foundation Meeting. 


popular, and industrial inter- 
est food practices related 
fat said Dr. Charles 
Glen King, Director The 
Nutrition Foundation, the 
twelfth annual meeting the Founda- 
tion’s Board Trustees New York 
Novemker. Dr. King stated that the 
present period nutrition research 
marked major advances discovering 
how fats are built and used the 
body. 

New grants for research nutrition 
were approved the Board this meet- 
ing. George Sloan, President the 
Foundation, announced that, since 1942, 
grants for nutrition research totaling 
$3,050,000 have been made the Foun- 
dation some seventy-five colleges and 
universities the and Canada. The 
work the Foundation, said, 


wholly supported the food and related 
industries, and since 1942—the year 


Chickens—broilers 


organization the Foundation—these 


groups have contributed million 


toward its support. 


Plentiful Foods. 
foods, announced the are 
expected abundance during 
January: 


Fruits and vegetables 


Beans—large dry Onions 
Limas Pears, winter 

Cabbage Potatoes 

Grapefruit Raisins 


Protein foods 
Dairy products 
Eggs 
Fish, frozen 
Other foods 
Food fats and oils 
Peanuts and peanut butter 
Pecans 
Grapefruit, winter pears, and onions 
are noted special the 
month. 


Beef 


and fryers 


sure Canners Use and Care has been 
released Home and Garden Bulletin 
No. the Bureau Human Nutri- 
tion and Home Economics, This 
booklet, Elizabeth Beveridge, con- 
tains information materials, essential 
parts, tips the use pressure equip- 
ment, care pressure equipment, and 
relation pressure canners the size 
ranges. Additional publica- 
tions home canning and freezing are 
listed. This bulletin sale the 
Government Printing Office, Washington 
25, C., for cents copy. 
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without calories 


‘Saxin’ prepared especially for 
diabetics, overweight persons, and those 
who take little sugar. 


‘Saxin’ gives pure, sweet taste all foods 
and beverages; keeps its flavor when 
boiled even cooking with 
acid fruit does not alter its taste. 


Freedom from metallic aftertaste outstanding ‘Saxin? 


Write for a free de brand Sacc arin 
professional sample Supplied Bottles 200 and 1,000 
sweetening power one teaspoonful 
‘Saxin one lump cane sugar. 


Burroughs Wellcome Co. (U.S.A.) Inc., Tuckahoe 
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For 
LOW 
CALORIE 


and 
Carbohydrate 
Restricted 
DIETS 


SEND FOR 
FREE 
CATALOGS: 


Unsweetened Fruits 


Packed Natural Juice 


Packed their own juices, Cellu Juice-Pak Fruits add 
taste interest meals. Food values are itemized the 
labels for convenience arranging the diet. Many popular 


varieties available. Also Cellu Fruits packed water. 


Low Carbohy- 
drate 
Diet Foods 


LOW CARBOHYDRATE 


CHICAGO SUPPLY HOUSE Inc. 
Diet Foods 


LOW-SODIUM 


A0v, 
™ 


PUBLICATIONS OF 


“AMERICAN 
ASSOCIATION 


SALT SUBSTITUTE 


sodium foods can now have 
all the tang salt seasoning. 
only product containing 
MONO POTASSIUM GLUTAMATE, 
flavors—tastes—sprinkles like salt. 


MAKES ALL MEAT 
MORE TENDER 


Regardless cut grade, 
Adolph’s 
ness, less shrinkage —cooking 
time, and improves Re- 
duce meat budget changing 
cooking methods less ex- 
pensive cuts. 


Good Housekeeping 


SAMPLES write: Dept. 
ADOLPH’S FOOD PRODUCTS, L.A. 46, 


EATING FUN— 
for 


Older People, Too 


Designed Aid Proprietors 

Small Nursing Homes and 

Residences. Also Adaptable 
Home Kitchens 


This attractive booklet guide bet- 
ter food and food service the small 
institution. 


Based normal nutritional require- 
ments for adults, the menu patterns, 
sample suppers, and pointers meal 
planning have their place any house- 
hold. Practical ideas for making the work 
the manager easier and pleasanter in- 
clude weekly marketing guide, hints 
for economy buying and storage, and 
suggestions for serving. 


This project the Diet Therapy 
Section The American Dietetic Asso- 
ciation. 


Single copy 50¢ 
Ten copies 


Order from: 
THE AMERICAN 
DIETETIC ASSOCIATION 


620 North Michigan Avenue 
Chicago 11, Illinois 
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What Now about Emergency 


Sanitation Home the title Publi- 


cation H-11-1 the Federal Civil De- 
fense Administration. this twenty- 
eight-page booklet are discussed such 
matters safe food, safe drinking water, 
emergency sewage disposal, and general 
defense publications and motion pictures 
included. The booklet available from 


the Government Printing Office for 


cents. 


Filmstrip Sandwich Making. 
The American Institute Baking has 
prepared 22-min., 35-mm. sound and 


color filmstrip titled Sandwich 


Methods for the for 
restaurant association meetings. The 
filmstrip based the Modern Sand- 
wich Methods manual prepared the 
Institute. Before production, slide 
version was reviewed leaders the 
restaurant industry and their suggestions 
were incorporated. The filmstrip avail- 
able either loan, for purchase 
$25. Available supplementary material 
includes the Modern Sandwich Methods 
manual, free mimeographed leaflets 
wrapping cut and uncut sandwiches, and 
Sandwich brochure 
order blanks. Further information may 
obtained from the Consumer Service 
Department, American Institute Bak- 
ing, 400 East Ontario Street, Chicago 11. 


Meeting. The 2nd National Confer- 
ence Trichinosis will held the 
American Medical 
quarters Chicago March Sponsors 
include A.D.A., the American Medical 
Association, and ten other organizations. 
Further information may obtained 
from Dr. Gould, Wayne County 
General Hospital, Eloise, Michigan. 


children with spongy, sore, bleeding 
gums, frequently accompanied red- 
dened eyes, have been cause concern 
public health workers New Mexico. 
recent report the New Mexico Agri- 
cultural Experiment Station reports the 
results three-year survey the diets 
and nutritional status large number 
children the state. The survey, 
made public health and Experiment 
Station personnel, revealed that many 
diets were low fruits 
and vegetables, and that the shortage 
was reflected low blood levels the 
vitamin. the dry areas, where many 
subjects lived, cultivation gardens 
and fruit trees was impossible, and fresh 
produce was too expensive for home 
menus. When the children received as- 
acid special six-week study, 
ascorbic acid blood levels rose normal 
and healing the gums and other tissues 
followed gradually. The study showed 
colds and other infections drain 
blood acid, and, because the 
syndrome became progressively worse 
with age, the cumulative effect lack 
acid the diet was corrob- 
orated. 


Keeping Pecans Fresh. Freezing, 
method storing pecans, according 
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what permanent filter? 


self-contained metal unit requiring urn bags 
paper. Preferably made stainless steel. 


what should look for? 


The filtering surface should constructed that cof- 
fee grounds not clog it. This may happen ordinary 
mesh screen construction used. 


Ordinary mesh 
screen surfaces trap 
coffee grounds, thus 
clogging the filter and 
making cleaning diffi- 


The Tri-Saver system eliminates urn bags and 
filter paper. Prevents spoiled batches due torn 
filter paper rancid urn bags. 


Tri-Saver filter has 
holes through it. Sur- 
face appears solid—yet 
water and coffee liquid 
will pass thru rapidly. 


cult. Flavor affected. 


what the Tri-Saver Coffee System? 


flavored crystal-clear coffee without urn bags filter 

paper. Urns employed the Tri-Saver system use pat- 
ented permanent stainless steel filters with specially-con- 
structed bottoms. Thousands have been use for years, 
never clog, remain sweet and clean with ordinary care. 


Cutaway view showing specially-constructed 
bottom Tri-Saver filter. Filtering surface consists 
two precision-perforated stainless steel plates welded 
together. The coffee liquid passes through holes upper 
plate, then edgewise capillary attraction into the holes 
the lower plate and then into the liner below. Only 
the clear coffee brew with all the essential flavoring 
matter gets through. Rinsing provides thorough flushing 
the same capillary action. 


This permanent 
stainless steel 


Tri-Saver filter 
eliminates urn bags 
and filter paper. Cof- 
fee grounds cannot 
clog the filter with 
ordinary care. It is 
ready for next batch 
by simply rinsing un- 
der hot water faucet. 


SEND FOR TRI-SAVER BOOK 
Gives full story Tri-Saver Coffee System. 
Shows complete line single urns, batteries, 
twin, combination and institution urns, in 
capacities from gallons. Available for 
gas, steam electric heat. 


Blickman, Inc., 4001 Gregory Ave., Weehawken, 


LOOK FOR THE TRI-SAVER PROTECTION AGAINST INFERIOR SUBSTITUTES 


4 
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Arthur Wells the U.S.D.A. Pecans 
keep better than out the shell, and 
better cold than warm tempera- 
ture. Although the unshelled nuts can 
stored room temperature for two 
three months without tasting rancid, Mr. 
Wells’ tests shelled pecans showed 
three months’ storage 70°F. tight 
container held 32°F. lower, shelled 
pecans keep well for six months 
year. The easier, better way preserving 
pecans—despite the southern tradition 
canning—is put them moisture- 
vapor-resistant bags other containers 
and store home freezers freezer 
lockers. For long year, the nuts 
will then protected against rancidity; 
moisture which causes toughness even 


features. 


mold; absorption odors and flavors 
from other foods; and insect damage. 


Arizona Dietetic Association. 
Members the Arizona Dietetic Associ- 
ation met the Tucson Student Union 
Building November. ‘‘Treatment 
Medical panel discussion, was 
presented by: Dr. Matthew Noon; 
Alice Davis, R.N.; Margaret Wil- 
liams, dietitian; and Lillian Adams, 
medical social worker. 

Four representatives the Tucson 
Committee Child Growth offered 
discussion pilot study 125 local 
children testing the Wetzel Grid. Cora 


sure the dishwasher you 
buy today will meet the 
severe requirements to- 
morrow stricter sanitation 
ordinances into effect. 


Universal Dishwashers give 
you the extra values 
workmanship, advanced 
performance and quality 
that will keep you ahead 
your needs. 


UNIVERSAL 
DISHWASHING MACHINES 
OFFER YOU THESE 
GREAT ADVANTAGES 


180° built Rinse 
booster. Saves installation 
cost. 


50% BETTER Dishwashing with 
action. Does more work less time. 


HYDRAULIC Time Control Dishwashing and 
Rinse Cycle. Insures uniform results with less labor. 


MODELS. Most complete line with most wanted 


WRITE for complete catalog TODAY 


World’s Largest Exclusive Producer Commercial Type Dish, Glass and Silver Washing Machines 
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Kusner, A.D.A. Food Administration 
Section Chairman, was 
representative. 

Officers the Arizona Associ- 
ation serving this year are: President, 
Roller Watson, Center, 
Whipple; President-Elect, Dorothy 
Taylor, Treasurer, Virginia 
Felch, Phoenix; and Secretary, Virginia 
Garland Polluconi, Center, Whipple. 

The newly organized Phoenix Dietetic 
Association has selected for its com- 
munity service project the Valley the 
Sun School, institution for the treat- 
ment brain injuries. Members are as- 
sisting menu planning and with thera- 
peutic diets. 


California Dietetic Association. 
Bessie Rozakis, San Jose State College, 
and Mary Helen Tweedie, Utah State 
Agricultural College, are this year’s 
recipients, respectively, the 
fornia Dietetic Association and 
DuBois Foundation scholarships. Miss 


Rozakis has chosen intern Massa- 
chusetts General Hospital, and 
Tweedie the University California. 


Miss 


The scholarships are valued $200 

Dietetic interns from the University 
California, Highland Hospital, Mills 
College, and Stanford University enter- 
tained members the Bay Area Section 
October. 

The East Bay Section held its November 
meeting Alameda Hospital. Lawrence 


Corbett, East Bay Hospital Conference 
attorney, spoke management 


and 
personnel relations. was decided 
the group that the sent 
foreign university part the national 
Professional Education Section project. 

Los Angeles dietitians recently starred 
five-week television program titled 
“Diet The program, designed 
point food facts and fallacies, 
featured Elsie Wells Russell, Mary Lou 
Gregg, Annamarie Mentor Shaw, and 
Connie 


Dietetic Association. 
Colorado College, Fort Collins, 
was headquarters for the Colorado 
Association meeting October. 
Dr. Patton, Chemist, Colorado 
Agricultural Experiment Station, Fort 
Collins, spoke the importance die- 
tary animal protein, while Ralph 
Moore, Personnel Officer, Hospital, 
Denver, selected personnel relations 
his topic. panel discussion emer- 


gency mass feeding was also presented. 


Ruth Yakel, Executive Secretary, 


A.D.A., was the official A.D.A. repre- 


sentative, discussing the aims and goals 


the national Association. 


October, the Denver Dietetic Associ- 


ation was entertained dietetic interns 


from Colorado General Hospital who 
gave and Don’t’s Patient 
film processing frozen 
orange juice was also shown. Officers 
the Denver Association are: President, 
Helen Austin Mosbek, Denver General 
Hospital; President-Elect, Mary Ruth 


Bedford, Ridge Home; Treasurer, Flor- 


ence Kennison, St. Luke’s Hospital; and 
Secretary, Priscilla Drohman Gilpatrick, 
Colorado General Hospital. 
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Pan Dandy 


AMERICA’S FINEST 
POT AND PAN CLEANER! 


YES, when you use Pan Dandy, pots and pans come 
clean their bottoms won’t smudge snow-white cuff! 


Because Pan Dandy does something soap could 
ever do. conditions water chemically with special de- 
tergent! cures the headaches caused water hardness, 
toughest food soil calcium from milk and cream! 


Pan Dandy, too, makes more suds, creamier suds. 
More than that—suds that stand under continuous 
use! Yet, Pan Dandy rinses freely toweling 
needed! 


Your dishwashers, too, will for Pan Dandy. 
doesn’t stop washing dishes faster, easier, better. It’s 
kind their hands, thanks special glycerine additive! 


Try Pan Dandy and agree it’s America’s finest 
pot and pan cleaner! 


ECONOMICS LABORATORY, St. Paul, Minn. 
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Florida Dietetic Association. 
October and 29, Florida dietitians 
participated Institute sponsored 
The Florida State University, Tallahas- 
see, following which the Association’s 
annual meeting was held. 

The program for the first day the 
Institute was geared nutrition, with 
the following papers being presented: 
Functions Essential 

Betty Watts, De- 

partment Food and Nutrition, The 

Florida State University 
Research and Present Outlook 

Nutritional Requirements’’—Dr. 

Harvye Lewis, Department Food 


and Nutrition, The Florida State 
University 
‘Diet and Heart Ashton 


giving Pacific Kitchen tested, 
approved formulas for Can- 
ned Bartlett Pear salads (main 
meal and 
Dressings for Pear salads... 
New Desserts made with Can- 
ned Bartlett Pear halves 


Nutritive Values Canned 
Pacific Coast Bartlett Pears. 
Pattee’s Dietetics, 23rd Edition 


Name 


PACIFIC COAST CANNED PEAR SERVICE, 
Mailing Address: South Seventh, Yakima, Washington 


Representing Bartlett Pear Growers of California,W ashington, Oregon 


Graybiel, Director Research, School 
Aviation Medicine, Naval Air 
Station, Pensacola 

away, Director Health Services, The 
Florida State University 


the second day, administration was 
featured the Institute program, with 
the following talks: 


“Planning for Effective 
—Charles Rovetta, Dean, School 
Business, The Florida State 
versity 

Bloetjes, Head, Department Insti- 
tution Administration, The Florida 
State University 

Does the Hospital Administra- 


Canned Bartlett Pears 
Nutritive Chart* 


Energy Value 


Carbohydrate 


Ascorbic Acid 


Riboflavin 
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tion Expect the 
Groner, Administrator, Baptist Hospi- 
tal, Pensacola 

“Work Simplification the 
Dr. Donald Lundberg, Head, Depart- 
ment Restaurant and Hotel Ad- 
ministration, The Florida State Uni- 
versity 

panel discussion 


Evening speeches during the Institute 
were made Anna Tracy, Director 
Food Service and Professor Restau- 
rant and Hotel Management, The 
Florida State University, who discussed 
her experiences and 
Thirty Years Before the Mast)’’; and 
Dr. Neige Todhunter, Dean, School 
Home Economics, University Ala- 


bama, Tuscaloosa, who presented the 


Naney 


Sigma Lecture ‘‘Historical Develop- 
ments Nutrition.” 

The Association’s convention program 
included meetings the Food Adminis- 
tration, Community Nutrition, Diet 
Therapy, and Professional Education 
papers: 


“Consultation Service for the Dietary 
Department the Small 
Margaret Dykes, Division Hospital 
Services, Georgia 
Health, Atlanta 


Neige Todhunter 
“Training Programs for Personnel’’— 


Maniza Moore, 
sentative, 
Atlanta 
Our 
Germon, Food Editor, 


Area Dietetic Repre- 
Veterans Administration, 


—Grace Hartley 
Atlanta Journal 
Officers the Florida Dietetic Associ- 


ation for 1953-54 are: President, Dorothy 
Monroe, Hospital, Lake City; 


President-Elect, Alice Cromartie, 
Florida Home Demonstration Office, 
Tallahassee; Treasurer, 


Earnest, DeLand; and Secretary, Mary 
Lou Badowski, Tampa. Section chairmen 
for the year are: Community Nutrition, 
May Beman McBath, St. Petersburg; 
Diet Therapy, Ramona Powers, Mound 
Park Hospital, St. Petersburg; Food Ad- 
ministration, Martha Hackney, Jack- 
sonville; and Professional 
White, Panama City. 


Idaho Dietetic Association. The 
Idaho Dietetic Association’s annual con- 
vention was held Boise October. 
Sybil Christensen, Chief Dietitian, Lat- 
ter-Day Saints Hospital, Salt Lake City, 
and consulting dietitian for twelve other 
hospitals, spoke Lay- 
out and Gena Tucker, 
Supervisor Food Service, Hotel 
Boise, discussed ‘‘Cost Control Com- 
mercial Food 

The recently published Diet 
Manual being distributed dietitians, 
physicians, and hospitals throughout the 
state. Funds for the manual were fur- 
nished the Division Maternal and 
Child Health, Idaho 
Health. 

Officers the Idaho Associ- 
ation are: President, Shirley 
University Idaho, Moscow; President- 
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IDEAL FOR SMALL CHILDREN—for cafeteria service any- 
where—divided trays Melmac. These lightweight, sparkling 
clean serving units are highly favored for bedside service, too. 
They eliminate need for vari-sized plates, cut handling costs 
drastically. 


Stamford schools serve tho 


EASY WASHING, TOO! Melmac withstands rigorous treatment 


automatic dishwashing. For full spray action, quicker and better 
cleansing—and faster drying, too—space units evenly racks. 


NOT ONE PLATE FOUND BROKEN three years 300-piece 
service this Stamford, Conn., school! This dinnerware 
proves the repeated statement, “takes the worry out 
even children.” 


usands meals melmac! 


Dinnerware and trays made Melmac molding 


material gain wide acceptance many types 
multiple feeding operations the basis 
their break-resistance (for low, low 
replacement costs!), smart designs wide 
choice!), colors (to make foods more 
appealing young old!), light weight 
and ease washing. Investigate 


—ask your supplier about Melmac today! 


PLASTICS AND RESINS DIVISION 


30-57 Reckefeller Plaza, New York 20, 


In Canada: North American Cyanamid Limited, 
Royal Bank Building, Toronto, Ontario, Canada 


MELMAC is a registered trade-mark of American Cyanamid Company, 
N.Y.20,N.Y., supplier of Melmac Molding Compounds to manufacturers 
who fashion high quality dinnerware in a variety of designs and colors. 


ital 


Elect, Ena Ostberg Simpson, St. Alphon- 
sus Hospital, Boise; Treasurer, Beth 
Navee Newby, St. Luke’s Hospital, 
Boise; and Secretary, Lois Glock Torger- 
son, Hays Forney Hall Cafe, Uni- 
versity Idaho, Moscow. 


Louisiana Dietetic Association. 
The Baton Rouge Dietetic Association met 
November discuss plans for the 
1954 state meeting held that 
city. Also the agenda were ways and 
means contacting sponsors high 
school groups that members might talk 
dietetics interested students. 
the meeting, Shirley Libby Smith was 
elected President and Norma Hinnen, 
Treasurer. 

Dr. Loyd Rowland, Director the 


What about this 
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Louisiana Society for Mental Health, 
spoke November members the 
New Orleans Dietetic Association. Dr. 
Rowland better known ‘‘Pierre, the 
having written the series 
child care that name. Officers for 
this year the New Orleans Dietetic As- 
sociation are: Diane Sylvester Schmitt, 
Charity Hospital Louisiana; Presi- 
dent-Elect, Annette Longino Moore, 
Charity Hospital Louisiana; and 
Secretary-Treasurer, Clarice Collum, 
Hotel Dieu. 


Minnesota Dietetic Association. 
the Health Needs the Com- 
was the theme the Minnesota 
Dietetic Association’s fall meeting, held 
jointly with the Minnesota Home Eco- 


“New Non-Fattening 


Sweetener” 


FACTS YOU SHOULD KNOW ABOUT 


we’re two jumps behind you. Maybe you 
have the facts. right now lot people are asking lot questions 
about (Cyclamate, Abbott). They’ve read about it, heard about 


it. Here, briefly, the story— 


SUCARYL gives sweetness without calories. 


With all its full, clean sweetness, SUCARYL has nutri- 
tive content. Dieters can have all the sweetness they want with 


and never add calorie. 


SUCARYL has bitter aftertaste. 


veteran dieters, this point number one. 
tried synthetic sweeteners, found them slightly bitter, sharp. 
tastes just like sugar. ordinary use, will never have taste. 


safe. 


Absolutely. has passed every test. For people salt- 
restricted diets, SUCARYL provided also calcium form. 


SUCARYL holds its sweetness cooking. 


See for yourself—by trying any the kitchen-tested 
dishes the new recipe booklet.* SucARYL keeps its natural 
sweetness cooking, baking, boiling, canning. Literally whole new world 
foods now open sugar-restricted dieters and diabetics. 


hope you’ll make this 
when you try—and 


*At pharmacies; or write Abbott Laboratories, North Chicago, Illinois. 
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nomics Association November. The 
program included: 


Labor’’—Dr. Ann Wheland Arnold 
“Child Care and Training Program the 
Braille and Sight Saving School’’— 
John Lysen, Superintendent 
Associate Editor, St. Paul Dispatch 
“The Role the Dietetian Educa- 
tion Program’’—panel discussion 
(a) Lunch, Effective 
Means Teaching 

(b) Prenatal 

the 
Family”’ 


The purpose the meeting was stated 
be: focus the attention dieti- 
tians the maximum physical, emo- 
tional, social, and spiritual development 
children line with the goals set 
the White House Conference 
Children and Much the 
first day’s program was based recom- 
mendations made the Nutrition Work 
Committee the Mental and Physical 
Health Committee, Governor’s Advisory 
Council Children and Youth, 1952. 
meeting the Minnesota Association’s 
Executive Board September, was 
decided adopt these nutrition recom- 
mendations special project for this 
and the Community Nutrition 
Section was charged with the main 
sponsibility implementing them. The 
undertaking includes such projects 
fluoridation water Minnesota com- 
workers assist community projects 
and expansion nutrition programs for 
mothers and children; instruction diet 
for pregnant women; and increased nu- 
trition education for school children and 
their parents. 


Pennsylvania Dietetic Association. 
The third Annual Fall Meeting the 
Pennsylvania Dietetic Association was 
held Harrisburg October. was 
decided change the Frances Swen- 
son Scholarship Loan Fund out- 
right grant. Notices this change are 
being sent all colleges home eco- 
nomics and directors intern- 
ships. 
Central Pennsylvania Dietetic As- 
sociation, which held its meeting con- 
junction with the state meeting, an- 
nounces the following officers for 
President, Frances Wright Margut, 
Hospital, Lebanon; and President-Elect, 

Frances Wiegand, Hospital, 

This year’s officers the Pittsburgh 

Dietetic Association are: President, Ruth 
Friel, St. Francis Hospital; President- 
Ruth Roth, Pittsburgh Depart- 
ment Public Health; Treasurer, Flor- 
Golomb Fralin, Visiting Nurse 
Association; and Secretary, Nancy 
Phillis, Shadyside Hospital. 


Dietetic Association. Na- 


tional Diabetes Week was observed 
Utah dietitians their November meet- 
Dr. Allan Lindsey, Chief Medical 
Resident, Hospital, Salt Lake City, 
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STEAM 
COOKER 
Model 
3-M 


The list award-winning kitchens equipped with 
Market Forge steam pressure cookers growing 
larger each year this ample proof that food 
service operators know and recognize the economy, 
satisfaction and profit which has become identifiable 
with the Market Forge Commercial Pressure 
Cookers. 


Here Are Reasons Why: 


One the oldest and largest companies manu- 
facturing steam cookers today over 
years’ experience. 

One-piece door gasket easily replaceable. 
Double-door assembly provides insulation. 
Acme-type door wheel screw makes doors 
easy 

Bronze screw bushings insure long life. 
Complete stainless steel interiors make clean- 
ing easy. 

Bodies are not stainless metal clad, but solid 
stainless steel. 

One-piece stainless steel shelves are easy 
clean. 

Entire interior construction removable for 
cleaning. 
All Market Forge steam cookers embody the When you cook STEAM-IT you serve faster meals 
standard features, with better flavor lower cost. 


STEAM-IT 
Model ST-AG 
(Gas) 
Model ST-E 

(Electric) 
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From glasses garbage cans 
whatever your sanitation 
problem your local Bois 
Service Representative has the 
right answer. 

For over 
Bois has pioneering 
personal engineered service 
and product development 
fit every institutional sanitation 
need, There Bois Service 
Representative and Bois 
Warehouse near ready 
serve you any hour. 


BOIS PRODUCTS 


for Engineered Sanitation include 
K-O-L SUPREME 

machine dishwashing. 
D-LITE . |. For no-film hand dishwashing. 
$-U-D-S . . . Super Sudser for pots and pans. 
ACTEX...For kitchen floors and refuse cans. 
TEMP . . For tile, porcelain and metal, 


NEUTRALAVE . . . Sofe, fast cleaner for fine 
composition floors. 


NEUTRA-GLOSS . . . Heavy-duty, skid-resist- 
ant floor wax. 


For excellence in 


Journal The American Dietetic Association 


Attention was called our present-day 
concept diabetes therapy, namely, 
treatment the whole patient. This re- 
quires, addition treatment with 
diet, insulin, and exercise, consideration 
the patient’s emotional health and 
well-being. Several case histories were 
reviewed which showed the alteration 
physical symptoms disease due 
emotional stress. 

The recent visit Eleanor Roosevelt 
Salt Lake City behalf the United 
Nations was discussed several dele- 
gates from the Association who attended 
the United Nations Workshop meetings. 
seemed the general desire the 
members that the Association become 
member the United States Organiza- 
tion for the United Nations. 


Washington State Dietetic Associ- 
school was held Seattle October, 
under the direction Thelma Rose, 
Home Department, Uni- 
versity Washington. Personnel at- 
tend the school were selected the 
county and city civil defense zone 
After the course, was 
planned that these who attended act 
structors for volunteers their respec- 
tive zones. 


West Virginia Dietetic Association. 
its November meeting, the Charleston 
Dietetic Association voted assume one 
the state association’s Community 


Nutrition Section projects for the coming 


year, that the small membership might 


coordinate its work with that the state 


association. The following officers were 
elected the meeting: President, Mary 
Boyles, Charleston General Hospital; 
Steele Holey, West Virginia Department 
Health. 


Code Ethies. Attractive copies 
suitable for framing (16 in.) 
the revised Code Ethics for Members 
The American Dietetic Association are 
now available from Headquarters office 
for cents each. This enlargement 
the copy sent each member 
October, with slightly changed format, 
and lettering black white parch- 
ment. 2-in. margin has been allowed 
all sides provide leeway the se- 
lection the size frames. 


A.D.A. Allied Meetings. The 
First Annual Meeting the National 
Citizens Committee the WHO (World 
Health Organization) was held New 
York City, November Marie Wojta 


tative. 


Doris Boyle Thompson attended the 
FAO Conference held Washington, 
C., November The Association has 


had official representation each FAO 
conference. 


meeting the National Commission 
Accrediting was held Washington, 
C., October 23, with Violet Wall- 
fred our representative. 

The Joint Committee the AHEA- 
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ASFSA-ADA met Boston during the 
American School Food Service Associ- 
ation meeting, November 13. Jean 
Riggs, Chairman, Elizabeth Goodman, 
A.D.A.’s committee, were present. 

Dorothy Bovee and Grace Bulman at- 
tended the second meeting the Na- 
tional Advisory Committee Women’s 
Participation Civil Defense held Oc- 
Bovee also attended official represen- 
tative the Committee’s third meeting 
held November 17. 


1954 A.D.A. Annual Meeting. The 
Program Planning Committee for the 
1954 Annual Meeting met Philadelphia 
November with the Local Arrange- 
ments Chairman and Co-Chairman. 


A.D.A. Exhibits with A.M.A. The 
Clinical Meeting the American Medi- 
cal Association was held St. Louis, 
December Approximately 3500 
physicians attended. 

Among the exhibits, A.D.A. 
displayed its exhibit, Your Hospital 
Diets Therapeutic for Gastrointestinal 
was distributed along with other 
materials. This leaflet, illustrating 
high-protein diet, available physi- 
cians, dietitians, and nutritionists from 
the Headquarters office $.03 per copy 
lots 100 for $2. 

Mary Zwick was charge the ex- 
hibit, with other St. Louis dietitians and 
Clara Zempel assisting. 


. 
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Kraft Foods Company has entered the 
institutional market for solid shortening, 
with the introduction four products 
carrying the Kraft label. Both 50- and 
tins are available. Each the 
four products has been developed meet 
institutional needs. Blue Label 
extra refined, all hydrogenated pure 
vegetable product with smoke point 
460°. may used for deep-fat fry- 
ing and also baking shortening, with 
excellent blending and shortening power. 
Red Label expected prove the most 
popular with 500° smoke point, allow- 
ing duty under any 
deep-fat frying conditions. Brown Label 
high-emulsifying type shortening de- 
veloped for baking purposes. Green Label, 
the only one the four which not 
“standard shortening.’’ Earlier this vear 
liquid 
operations and 

Kellogg Com 
Home Economic: 
for Growing Boys and includes: 
daily diet for children various ages, 
list sources protein, suggested 
daily menu, and suggestions child 
health and nutrition. ‘‘Choose Your 
Calories Wisely” lists daily nutritional 
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the sunny side the cold 
season the healthful nutrition 
this wholesome giant the 
citrus family. Aiding those who 
nutritional task for which grape- 
fruit well equipped nature. 
Its luscious flavor tempts 
patients eat and drink large 
quantities aid the 
dietary management many 
febrile diseases. 


FLORIDA CITRUS COMMISSION 
LAKELAND, FLORIDA 


Mineral and Vitamin Values 
Grapefruit 


portions juice 


Delicious and Nutritious Fruit Juice 


Accepted for advertising 
Journals the 
American Medical Association 
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needs terms calories, gives ex- 
tensive table caloric values for aver- 
age servings common foods, height- 
weight table for men and women thirty 
years age, list questions and 
answers about and table giv- 
ing the Recommended Dietary Allow- 
ances for calories. 

The other Kellogg, Company leaflets 
are: 
listing weight, calories, fiber 
and sodium content, and amounts 
eleven nutrients contained 100-gm. 
servings Kellogg’s ten ready-to-eat 
cereals, well information each 
product and purchasing information; 
and with Kellogg’s Ready-to- 
Eat which contains eleven 
quantity recipes using the cereals. In- 


gredients for two different 
are given for each recipe. 

Blakeslee Company has made 
available attractive green folder de- 
scribing its complete line dishwashing 
and glasswashing machines. The types 


quantities 


dishwashing machines shown are: door 
type, rackless conveyor type, single- 


tank automatic conveyor, and two-tank 
automatic conveyor, addition the 
brush-type glasswashing machines. Each 
tions are given. 

The Wesson Oil Snowdrift Sales 
Company has recently published Quan- 
tity Formulas for cakes, pastry, pies, 
sweet doughs, icings and fillings, salad 
dressings, and frying, twenty-eight- 
page booklet for and restau- 


RANGE 


355. 


outstanding kitchens 


you look for Van's mark 


When you see unusually fine food service installa- 
tion, you will undoubtedly find Van's name plate the 
equipment. like the name Sterling the silver you 


cherish. 


you are planning food service equipment improve- 
ments, make use Van's skill and experience. Illustrations 
such installations are Van's Centennial Book Instal- 


lations. Write for it. 


EQUIPMENT FOR THE PREPARATION AND SERVING FOOD 
DIVISION THE EDWARDS MANUFACTURING CO, 


Branches Principal Cities 


341 EGGLESTON AVENUE 


CINCINNATI OHIO 
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rant use. Recipes using Wesson products 
are included, well basic rules for 
pie crusts and fillings. section deep 
frying includes advice operating and 
cleaning deep fryer, facts about deep 
frying, rules for preparing the food, 
batter recipe, hints for 
French-frying potatoes. Additional reci- 
pes are given this section for chicken, 
onion rings, fritters, and croquettes. 
The booklet concludes with conversion 
table formula weights into measures. 
The Toledo Scale Rochester 
Division has added combination dish- 
washers with conveyor pre-wash its 
line. choice models from com- 
pact two-tank machines heavy-duty 
three-tank machines capable averag- 
ing 11,400 dishes per hour. The Combina- 


tion Pre-Wash Machine uses fresh hot 


water for the pre-wash operation, can 
equipped with pump for recirculat- 
ing overflow rinse water. Thus models 
that recirculate this water operate, 
effect, free hot water. The combina- 
tion dishwashers are in. longer 
than the comparable Toledo automatic 
conveyor machines without 
wash feature. 

Toledo Scale Company has introduced 
food waste dispenser its line 
kitchen equipment. The 
Toledo Model Dispenser receives food 
wastes directly from soiled dishes, im- 
mediately shredding the food scraps and 
flushing them down the drain. This 
machine features 
action which functions self-cleaning 
process. The motor automatically 
reverses direction each time the switch 
operated, and also under heavy load. 
The new dispenser available for instal- 
lation sinks tables with regular 
equipped with stainless steel cone and 
rubber block. also obtain- 
able with silverware guard. 

The Fleischmann Division Stand- 
ard Brands Incorporated has issued 
containing 
recipes for desserts featuring Royal 
Instant Puddings chocolate, vanilla, 
and butterscotch flavors. The recipes, 
none which requires cooking, yield 
from thirty-eight fifty-five servings. 

Swift Company features babies the 
appealing stars Better Start 
new sound film telling 
the history meats for infants. The 
babies how the meats came be, 
while ‘‘various and 
mothers and doctors—explain the nutri- 
tive value and results feeding the 
meats. Also shown are the early work, ex- 
perimentation, and nutritional findings 
meats for babies. The film designed 
for use home classes and 
organizations. Now 
available for distribution, ‘‘A Better 
Start may ordered from 
Modern Talking Picture Service, Inc., 
140 East Ontario Street, Chicago 11. 

The Market Forge Company now has 
available fully gas-operated 
Steam-It, which differs from previous gas 
models that the clock controls the 
complete cooking cycle. The Steam-It 
equipped with safety 
devices plus inside self-sealing door 
which cannot opened when there 
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Meat... 


and the Diet after 


Although caloric needs the later decades life lessen with decreasing 
physical activity and diminishing metabolic rate, clinical observations! corrobo- 
rated experimental studies? show that protein needs the aging organism 
continue the levels adequacy earlier For avoidance protein defi- 
ciencies, which the aged are prone the protein quota the diet 
persons over fifty should more liberal than often the providing 
this quota, lean meat may well one the protein foods the daily diet. 


the years beyond fifty, well before, continuous adequate protein 
nutrition remains absolute necessity for maintenance normal concentration 
plasma proteins and, turn, normal osmotic pressure the plasma.6 Even 
more pronounced the aged than younger persons are the ill consequences 
hypoproteinemia—edema, decreased resistance generalized infection, retarded 
bone healing, and poor wound Furthermore, dietary protein essential 
for the continuous chemical regeneration cell protein the prevention 
abnormal tissue wasting, one the most characteristic and obvious changes 
the geriatric 


But meat much more than outstanding protective protein food the 
dietary persons over fifty. also supplies generous amounts the group 
vitamins and iron, phosphorus, and other essential minerals. the well- 
balanced diet the later years life, meat just important for the maintenance 
nutritional and physiologic well-being during the earlier years life. 
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all-time low! 


More than 1000 schools and hospi- 
tals all over the country are getting 
better service greater savings 
with this line. How about you? 


ARROWHEAD 


Heavy duty dinnerware non-chipping 
Melamine plastic beautiful pastel colors. 
Wide rim design. 


EFFICIENCY WARE 


Top quality economy dinnerware. Sturdy, 
durable Melamine plastic. Light weight; 
easy handle. 


ARROWHEAD CAFETERIA TRAYS 


Plate and tray all one. Easy wash. 
Easy stack. Space-saver, labor-saver, 
money-saver. break! 


NEW TUMBLERS 


Shatterproof! Safe automatic dishwashers. 
Won't chip! sizes: 5-oz. 


WRITE FOR SAMPLE 


Ask your jobber send for catalog 


international molded plastics, inc. 


Dept. ADA154 Cleveland Ohio 
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cut breakage costs 


any steam pressure. Cooking done 
in. deep, perforated solid, depending 
the food being prepared. The new 
1814 in. wide, in. high, and 
in. deep, and will fit 24-in.-wide 
counter. counter space unavailable, 
steel stand can furnished. 

The Field Research Division the 
Paper Cup and Container Institute, Inc. 
has recently issued report titled Serving 
Successful Snacks and Meals. The thirty- 
two-page booklet designed supply 
social and fraternal organizations with 
information on: organizing and planning 
meals;. equipment; attracting attend- 
ance; large-scale marketing and food 
preparation; budgeting; table service; 
correct prices charge; clean-up; sani- 
tation; and miscellaneous information. 
Cartoons, charts, and photographs ex- 
plain how buy the proper quantity 
food for 25, 50, 100 guests; quantities 
each type food for satisfactory por- 
tions; and how schedule preparation 
and service. bibliography quantity 
feeding, menus, and recipes concludes 
the booklet. 

Wyandotte Chemicals Corporation now 
offers improved models two dishwash- 
ing controls; the new Wyandotte Hydro- 
Feeder and the new Wyandotte Solution 
Control Meter. The 
manufactured stainless steel, auto- 
matically feeds washing powder into any 
dishwashing machine. The solution con- 
troller registers simple language, 
dial, and adaptable any machine. 
may used alone with the Hydro- 
Feeder, which may also used 
separate appliance. 

The Detroit-Michigan Stove Company 
has new complete line Garland gas- 
fired ranges, in. 
deep. These ranges, offered stainless 
steel and standard black-japan finishes, 
may manifolded into battery with 
other series units. They accommodate 
four large stock pots one time and 
have oven capacity equal that 
Garland’s heavy-duty line. all-welded 
construction, the line 
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also offered with the new ‘‘Flex-O-Leg, 
leaving the front end open for easier 
cleaning and more convenient installa- 
tion adjustment battery formations. 

Heinz has contributed 35,000 doz 
packages Heinz Baby Foods for dis- 
tribution through the CARE organiza- 
tion South Korea. The foods include 
fruits, vegetables, custards, and meats. 

More Heinz baby food 
the recent introduction 
Chicken Noodle Dinner. According 
the company, twelve ingredients are 
blended this recipe consistency 
which makes simple for youngster 
feed himself. 

new line glass brush units an- 
nounced the Universal Dishwashing 
Machinery Company. Installed the dish 
table near the dishwasher, these new 
units, claimed, will improve the 
glasswashing operation brush 
bing remove all marks lipstick, 
fingers, milk, food, other soil. Handled 
only once, each glass can immediately 
racked and put through the dishwashing 
machine for final sterilizing rinse only. 
Both the single and double units have 
power-driven nylon brush units con- 
sisting single center brush and three 
side brushes revolving tank water. 
All are easily removable and replaceable. 
The washers have stainless steel tanks 
and are mounted adjustable legs. 
Faucets the wash tanks are equipped 
with mixing valves, and the double 
brush unit has special pre-scrap com- 
partment with 
baskets. Double brush unit requires 
in. table cutout; single brush 

Universal Industries manufacturing 
the new Univex Power Food Mixer, 
bench-type, 20-qt. food 
structed heavy-duty, welded steel. 
The mixer operates planetary action 
principle wherein the mixing unit re- 
switch are included well 
take-off outlets usable for meat chop- 
ping, shredding, cutting, 
attachments. 


Army Announcements Concerning Dietetic Personnel 


Maj. Barbara Ryan, Washington, D.C., has received 


appointment the 


Women’s Medical Specialist Corps the Regular Army. 


The following permanent promotions have been made: 


Captain to Major 
Winifred G. Riley 
First Lieutenant to Captain 
Helen R. Barefoot 
Virginia E. MceGary 
Agnes J. Ratcliff 


The following Reserve Officers have been relieved from active duty: 


Capt. Edith Leidy 

Capt. Mae G. MacDowell 
Capt. Mary L. Timerman 
lst Lt. Dorothy Amendt 

Ist Lt. Helen M. Benson 

ist Lt. Ruth Ann Biesemier 
Lt. Dorothy Breland 


Ruth E. Kabeiseman 
Patricia A. Keaney 
Yvette Klodnisky 
Viola Lentz 

Norma W. McIntosh 
Janet Phinney 
Louise Pierok 


Ist Lt. 
Ist Lt. 
Ist Lt. 
Ist Lt. 
Ist Lt. 
Ist Lt. 
Ist Lt. 
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